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Blue cod in low temperature and high carbon dioxide for longer shelf-life: Review, 107 

Blue whiting gels from individual heat, time and pressure gelation measures: Review, 589 

Blueberry cloudy juice, rheological behaviour, solids concentration and temperature, 271 
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Bone, provides calcium when ground and is acceptable in keropok-like snack, 681 
structure and formation satisfactory in pigs with low protein diet supplemented with phytase and amino 
acids, 835 

Bovine serum albumin and egg white functionality and influence of whey protein concentrate, 643 

Bowel cancer and microbiology of phytic acid metabolism by gut bacteria, 783 

Bradley-Terry logit model on visual preference methodology using chicory, 443 

Bran, from wheat extracted by aqueous means and baking quality of biscuits, 453 
phytate, mineral content and milling fractions of Pakistani spring wheat, 13 

Brassica vegetables and decreased risk of colon cancer attributed to antioxidant potential, Phase IT enzymes or 
hormone mimatics, 783 

Bread, and importance of pH during fermentation to mineral absorption and phytase activity, 823 
making flour with fungal o-amylase supplementation for optimum amylolytic activity for quality, 673 
and phytate inhibition of iron absorption reduced by protein, Vitamin C and ascorbic acid, 727 

Bread scores, phytate and mineral content of milling fractions of Pakistani spring wheat, 13 
and spring wheat quality classification using cluster analysis, 101 

Bream, gilt-head sea, wild and cultured, composition, appearance and seasonal variations compared, 477 

Breast, cancer cell line proliferation reduced by phytic acid, 741 
colon and perhaps prostrate cancers show a negative correlation with consumption of beans, fruit and 
vegetables, 769 

Brine and reduction in exudate from fresh fish in carbon dioxide MAP: Review, 107 

Brining of anchovies, salt concentration, temperature and quality in storage, 19 

Broccoli, and phenolic content in antioxidant activity of some Asian vegetables, 153 

Brochothrix thermosphacta as marine gram-positive bacterium in MAP fishery products: Review, 107 

Brown algae phlorotannins inhibit hyaluronidase in connective tissue and body fluids, 703 

Brussels sprouts, and phenolic content in antioxidant activity of some Asian vegetables, 153 

Buckwheat has high level of phytate-degrading activity, 791 

Butyi benzyl phthalate while active in in vitro it is not, like others, in vivo: Letter, 897 

Butyrate from intestinal flora fermentation of carbohydrates improves mineral absorption, 727, 783 

Butyric acid level is high in ripened Leon raw cow’s milk cheese, 661 


Cabbage and reduction in pathogens after chlorinated washing and ultrasound treatment, 547 
Cadaverine in herring in MAP detected by a rapid HPLC method after storage, 515 
Cadmium, increased in liver and kidneys of pigs with low protein diet and phytase supplements, 835 
intake inhibited by presence of phytate, 741 
Caffeine in infusions of both green and black tea-creams, 627 
Calcium, absorption from pig diet was considerably increased with phytase supplementation, 835 
absorption increased with Ipa-1-1 (low phytic acid) corns, 759 
absorption inhibited by cereal consumption leading to rickets in animals, 749 
absorption and IP, studies confused by high diet of oxalic acid, 769 
from ground bones is acceptable in keropok-like snack, 681 
in human nutrition and pigs, phytases in colon hydrolysis and mineral absorption, 823 
and intracellular release with lower myo-inositol phosphates second messengers, 791 
ions required for phytate-degrading enzymes in lily and cattail pollen, 791 
occurs in nature as phytic acid mixed salts with those of potassium and magnesium, 741 
phytic acid and mineral ions, fermentation, particle size, bioavailability and intestinal absorption, 727, 749 
removal and pH-value, denaturation and aggregation of whey protein under shear conditions, 559 
required for thermostability and refolding of Bacillus phytase, 813 
Calcium carbonate, content in rice affects cooking quality for unknown reasons: Review, 849 
and starch do not improve colour and texture of threadfin and hairtail surimi gels, 387 
Calcium chloride concentrations and aggregation for whey protein gelation: Review, 589 
Callistoctopus arakawai arm as collagen supplement with denaturation temperature lower than porcine, 285 
Camellia sinensis var.assamica see tea 
Campylobacter and storage in MAP of fish and fishery products: Review, 107 
Cancers in rodent colons prevented and reduced by IP, in drinking water, 769 
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Candida famata is salt-tolerant yeast on dry-salted Thassos olives stored in MAP, 635 

Candida krusei yeast may increase phytase activity and mineral absorption in plant in vitro studies, 823 

Cane invert sugar in classification of simple and complex sugar adulterants in honey, 351 

Canned apricots texture, activation energy, storage and hardness, 569 

Canola see rapeseed 

Cans of complex food, critical variables of spaghetti in tomato sauce, heating and safety, 503 

Capsaicin in green chilli purée reduced during thermal processing, 57 

Capsicum annum see chilli 

Carbamate isopropyl N-phenyl see CIP 

Carbohydrate traces in infrared spectroscopic classification of simple and complex sugar adulterants in honey, 
351 

Carbohydrates, and respiration rates of onion bulbs with gamma radiation, maleic hydrazide and CIP, 169 
which are fermentable can increase mineral availability in animal colons countering effects of phytate, 727 

Carbon dioxide, in gas mixture for MAP for fish affecting bacterial growth and optimum temperatures: Review. 
107 
inhibits biogenic amine development on herring in MAP, rapid HPLC detection, 515 
in MAP for dry-salted Thassos olives, reduction in yeasts, 635 

Carcass performance in pigs, feed efficiency, growth and nitrogen retention are not affected by low-protein diet 
with phytase and amino acid supplementation, 835 

Carcinogenesis induced in rats and beneficial effect of phytic acid, 741 

Beta-carotene forms iron complex which remains soluble and reduces phytate mineral removal, 727 
phenolic content and antioxidant activity in some Asian vegetables, 153 

Carrageenan, as cryoprotectant with cooked, pureed vegetables thawed after freezing. drip loss and quality 
reduction, 869 
and texture in non-enzymatic direct acidification procedures for processed cheese: Review, 229 

Carrot, cooked, pureed and thawed after freezing, drip loss and quality reduction with cryoprotectants, 869 
and reduction in pathogens after chlorinated washing and ultrasound treatment, 547 

Carrots, black, and phenolic content in antioxidant activity of some Asian vegetables, 153 

Casein, from milk and non-enzymatic direct acidification procedures for processed cheese: Review, 229 
solubility using transglutaminase for stability and activity in protein gelation: Review, 589 

#,-casein levels decrease while Leon raw cow’s milk cheese is ripening, 661 

B-casein levels remain almost the same while Leon raw cow’s milk cheese is ripening, 661 

Cassava, flours’ cyanogenic potential and village processing methods, Nampula Province, Mozambique, 463 
in keropok-like snack using meat offal, acceptability and nutritional values, 681 

Catalytic, effects of Fe?*/Fe** reactivity in bioavailability as well as Fenton reaction hydroxyl ions, 741 
PH stability required for reactivation after passage through the stomach for alkaline optima phytase, 813 
properties of microbial and plant phytate-degrading enzymes may be affected by glycosylation, 791 

Catechin, inhibition of hyaluronidase less effective than by phlorotannins, 707 
not detected in green tea-cream, 627 

Catechol and heat inactivation in PPO inhibition in different aubergine cultivars, 415 

Cattail pollen phytate-degrading enzymes specific and dependent on calcium ions, 791 

Cavitation in ultrasound decontamination of minimally processed fruit and vegetables, 547 

Cell lines with cancer vary in response to synergistic effect of IP, and inositol, 769, 783 

Cell membranes and carbon dioxide in gas mixture for MAP for fish affecting bacterial growth: Review, 107 

Cell wall, and galactose receptor, phage susceptibility in Lactococcus lactis subsp. lactis MPL56, 139 
and pectic material, temperature, textural and rheological properties in potato softening kinetics, 41 
pectin hydrolysis to p-glacturonic acid in mash and composition of apple juice, 653 
permeability and diffusion coefficient of apple soluble substances with moderate electrical field pulses, 73 
thinning by ethanol and freezing pre-treatment in microwave dehydration of apples, 603 

Cereal, a-amylase and amylolytic activity and baking quality of flour, 673 
comparison of composition and energy balance data of rice with other common grains: Review, 849 
and psuedo-cereals with high levels of phytate-degrading activities at about pH 5, 791 

Ceriporia (Phy Ajana2 ) expressed in Aspergillus orvzae optimal phytase activity temperature and pH conditions, 
813 
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Channel catfish K-values and extension of shelf-life with carbon dioxide MAP: Review, 107 
Chapati scores, phytate and mineral content of milling fractions of Pakistani spring wheat, 13 
and spring wheat quality classification using cluster analysis, 101 
Chapati-making quality of whole wheat flour remains after gamma radiation, 163 
Characteristics of moisture sorption of fish protein myosin, 223 
Characterization, of heating efficiency of domestic microwaves, methodology and methods, 879 
and morphology of Pueraria lobata (Willd.) Ohwi starch, 697 
and properties of globulin from red bean, 687 
Chealation, of iron and IP, occupation of available sites inhibiting °OH generation as antioxidative, 769 
of transition elements remaining in solution to enhance intestinal absorption of the metal, 727, 741, 769 
of transition metals in phytins with IP, in aleurone layer and embryo of seeds, 759 
Cheddar cheese and non-enzymatic direct acidification procedures for processed cheese: Review, 229 
Cheese, from Leon using raw cow’s milk, proteolytic and lipolytic changes while ripening, 661 
processed, feasibility of using non-enzymatic direct acidification procedures: Review, 229 
Chemical, composition of processed cheese made by non-enzymatic direct acidification procedures: Review, 229 
and physical methods for protein-gel induction: Review, 589 
sensory and microbiological assessment, of farm-raised European sea bass stored in melting ice, 319 
Chemoprevention by phytic acid — IP, reducing cell proliferation and increasing differentiation and distributed 
as inositol and IP;, 769 
Chenopium, and phenolic content in antioxidant activity of some Asian vegetables, 153 
Chhana spread from cow or buffalo milk at pH 5 made with chakka or ripe cheddar cheese was acceptable: 
Review, 229 
Chicken, meat, additives and protein gels from individual heat, time and pressure gelation: Review, 589 
thighs with dietary fish fat and vitamin E, marinated and frozen, sensory quality, 29 
Chickens fed with low phytate grains had higher calcium and phosphorus in bones and greater weight gain rate 
with lower phosphorus defaecation, 759 
Chickpea, lentil, and lathyrus pea proteins digestibility in vitro, 99 
Chicory and methods for visual preference model for horticultural products, 443 
Children targeted, ethics and decision making in the food industry: Review, 339 
Chilled convenience meals and safe reheating, measurement methodology for domestic microwave ovens, 879 
Chilli puree, colour degradation and rheology during thermal processing, 57 
Chinese white rice protein contents are lower than Chinese or American wild rice levels: Review, 849 
Chitosan of high viscosity in tofu, physicochemical characteristics and microstructure, 277 
Chlorine, as disinfectant on some vegetables is an ineffective antimicrobial, 711 
and ultrasound decontamination are partially effective with minimally processed fruit and vegetables, 547 
Chocolate, lactose, fat, temperature and moisture in cluster development in conching, 485 
Choose-and-eat lifestyle, nutritional values, social responsibilities and ethics in the food industry: Review, 339 
Chrysophrys auratus see snapper 
Cicer arietinum see chickpea 
Cider apples or must produce higher levels of polyphenols with mash enzymes than table apples, 653 
Cinnamic acid and fluorescence in |-acetoxypinoresinol authentification of olive oils, 615 
CIP, gamma radiation and maleic hydrazide effects on respiration rate and carbohydrates of onion bulbs, 169 
Citric acid, in denaturation, induction of protein-gels and electrostatic interactions: Review, 589 
as disinfectant on some vegetables is an ineffective antimicrobial, 711 
as marinate reduced tenderness in cooked prawns, 291 
in non-enzymatic direct acidification procedures for processed cheese using buffalo and cow milk: Review, 
229 
of use in increased fibre-diet in acidity for increase of mineral adsorption, 727 
Citrobacter freundii optimal phytase activity temperature and pH conditions, 813 
Citrullus lanatus(Thumb)Mansf see karingda 
Class segmentation (latent) in visual preference model for horticultural products and imaging techniques, 443 
Classification of spring wheat quality using cluster analysis, 101 
Clostridia, eubacteria and bacteroides have higher carcinogenic enzyme levels than lactobacteria and 
bifidobacteria, 783 
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Clostridium botulinum, spores in sous vide cooked beef muscles not significantly reduced by LT-LT treatment, 
425 
types B and E as major concern in MAP fish and fishery products: Review, 107 
Clostridium perfringens spores remain in sous vide cooked beef muscles with LT-LT treatment, 425 
Clostridium as marine gram-positive bacterium in MAP fishery products: Review, 107 
Clostridium spp. bacteria with selective metabolism of phytic acid, 783 
Clumps of bacterial spores reducing inactivation effects of high hydrostatic pressure, 573 
Clupea harengus see herring 
Cluster, analysis and classification of spring wheat quality, 101 
development in conching of milk chocolate, temperature and moisture, 485 
structure in rice starch of amylose chains and amylopectin branch chains granules: Review, 849 
Cod, mysosin gels from individual heat and pressure gelation measures: Review, 589 
shelf-life extended by carbon dioxide and oxygen MAP: Review, 107 
SSO in MAP 1s Photobacterium phosphoreum, microbial growth, activities and safety: Review, 107 
Coextruded multilayer polyamide for quality of Korean fermented red pepper paste packaging films, 255 
Coffea arabica see coffee 
Coffee, fermentation, pectolytic micro-organisms, pH and lactic acid bacteria, 191 
samples recognised by ‘electronic tonque’ on sensor array, 375 
Coleslaw, lettuce and antimicrobial dipping effects on survival and growth of L. innocua and E. coli, 711 
Coliform bacteria and faecal streptococci as sanitation indicators in ice cream and frozen vegetables, 239 
Collagen supplement from Callistoctupus arakawai arms with denaturation temperature lower than porcine, 285 
Colloids and temperature for pectinase treatment of mash and composition of apple juice, 653 
Colon, breast and perhaps prostrate cancers show negative correlation with consumption of beans, fruit and 
vegetables, 769, 783 
cancer and microbiology of phytic acid metabolism by gut micro-organisms, 783 
cancers in rodents prevented and reduced by inositol and IP, in drinking water, 769 
and enterocytes improved exchange of minerals with fermenting carbohydrate flora, 727 
has limited zinc absorption in humans with little phytate effect, 749 
in human phytate hydrolysis and calcium requirement and absorption, 823 
in humans has limited phytate hydrolysis ability, 741 
lipid peroxidation increased with phytase and higher iron levels, 741 
Colonocytes require SCFA butyrate for main energy source and are attacked in bacterial fermentation, 783 
Colour, affected by temperature with sous vide cooked beef muscles with LT-LT treatment, 425 
changes in cooked, puréed vegetables thawed after freezing with cryoprotectants, drip loss and quality 
changes, 869 
degradation and rheology of green chilli purée, kinetics, 57 
of drysalted Thassos olives dulled in higher temperature MAP storage, 635 
in fatty fish and fishery products MAP can be altered in high carbon dioxide: Review, !07 
of high-protein biscuits from fermented soybeans making kinema as flour with low-fat soy flour, 361 
of hot soaked and parboiled milled rice kept by swift cooling, 539 
index not affected by gamma radiation of whole-wheat flour and storage, 163 
of karingda seed oil has lower value than melon or pumpkin oils, 893 
and microstructure of tofu with high viscosity chitosan, 277 
pectin degradation with pH changes in high sugar systems, 403 
and quality of Korean fermented red pepper paste packaging films permeability, 255 
retained in enzymatic treatment of apple mash, temperature and time, 653 
and sensory qualities of fermented tarhana, wheat flour and other materials, 219 
stabilization improved with oxygen scavengers for MAP retail-ready meat cuts, 199 
and texture of threadfin and hairtail surimi gels, effects of water, oil, starch, calcium carbonate and titanium 
dioxide, 387 
texture, water absorption and volume expansion values in cooking rice and come from apparent amylose 
content: Review, 849 
Commercial vegetable shortening and virgin olive oil compared for potato deep- and pan-frying, 177 
Common good, management decision making and ethics in the food industry: Review, 339 
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Comparison of wild and cultured gilt-head sea bream in composition, appearance and seasonal variations, 477 
Competitive, growth on vegetables during storage, E. coli and L.innocua with antimicrobial dipping, 711 
inhibition with Bacillus may inhibit Clostridium botulinum growth in MAP: Review, 107 
Composition, appearance and seasonal variations of wild and cultured gilt-head sea bream compared, 477 
and functional properties of rice: Review, 849 
and identification of mineral and tap waters, 309 
Concentration, and effects on bacterial suspensions inactivated by high hydrostatic pressure, 573 
of salt for brined anchovies, temperature and quality in storage, 19 
of solids in blueberry cloudy juice, rheology and temperature, 271 
Conching milk chocolate, cluster development causes and prevention, 485 
Consensus, approach leading to fully synthetic more thermostable phytate-degrading enzyme and further shift 
of catalytic properties, 791 
phytase with catalytic properties and considerable increase in thermostability, 813 
Consistency coefficient, of blueberry cloudy juice, solids concentration and temperature, 271 
temperature and viscosity are higher in pasting behaviour of rice starch complex with lipids: Review, 849 
Consistency in heating performance of microwave ovens with different loads, methodology and assessment, 879 
Consumers, management decision making and ethics in the food industry: Review, 339 
preference for differing properties and qualities in rice: Review, 849 
Contraction and swelling in driving mass transfer processes in osmotic dehydration of uncharged hydrogels, 245 
Convective and microwave dehydration of apples after freezing and ethanol treatment, properties, 603 
Convenience foods and ethical choices in the food industry: Review, 339 
Cookie baking, effects on biscuit quality with aqueous extracted wheat bran, 453 
Cooking, and in vitro protein digestibility of sorghum increased by fermentation, 129 
and other processes leading to reduction in phytate content and greater mineral bioavailability, 727 
quality of Basmati rice, quality and traits, breeding and physiology: Review, | 
quality of rice varies with apparent amylose content (volume expansion and water absorption) and calcium 
carbonate: Review, 849 
and soaking and in vitro protein digestibility of lathyrus pea, lentil and chickpea, 99 
Copper, ions and phytic acid, bioavailability, zinc and intestinal absorption, 727 
phytate and milling fractions of Pakistani spring wheat, 13 
in phytic acid-trace minerals interactions with no effect from dietary phytate, 749 
treatment of wine lees in removal of hydrogen sulphide and thiols in ‘Grappa system’ requires care in 
pollution avoidance, 395 
Coregonus clupeaformis see whitefish 
Coriander and phenolic content in antioxidant activity of some Asian vegetables, 153 
Corn, rice, barley and soybean genetically modified for low phytate, mineral absorption and phosphorus waste 
reduction, 741, 759 
Cornflour as starch in sauce as complex load in measurement of power output of microwave ovens with type, 
position, voltage and time, 879 
Cornynebacterium as marine gram-positive bacterium in MAP fishery products: Review, 107 
Cotyledons in legumes has highest phytate-degrading activity, 791 
Coumestrol has potential to have effect as dietary endocrine disrupter on consumers: Review, 471 
Cow’s milk Leon cheese, proteolytic and lipolytic changes while ripening, 661 
Crayfish in low temperature and 80% carbon dioxide for longer shelf-life: Review, 107 
Cream in infusions of black and green tea, particle sizes, fermentation and catechins, 627 
Cross sensitivity and ‘electronic tongue’ sensor system in recognition of liquid or fresh foods, 375 
Cross-linking and concentration of proteins in gelation processes: Review, 589 
Cryoprotectants and cooked, puréed vegetables thawed after freezing, drip loss and quality reduction, 869 
Crypt cells and regulation of iron absorption, erythropoesis and body iron stores, 741 
Crystal structure of most phytate-degrading enzymes resemble overall fold of the histidine acid phosphatases 
unlike from Bacillus, 791 
Crystalline parts of amylopectin in rice starch granules in the linear region: Review, 849 
Crystallinity of oxidized starch/low methoxy pectin mixtures in the presence of glucose syrup and 
viscoelasticity, 403 
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Crystals of sucrose and lactose in milk chocolate clusters, temperature, moisture and agglomeration, 485 
Cucumber and reduction in pathogens after chlorinated washing and ultrasound treatment, 547 
Cultivars. of aubergine, substrate specificity, heat inactivation and PPO inhibition, 415 
and classification of spring wheat quality using cluster analysis, 101 
phytate, mineral content and milling fractions of Pakistani spring wheat, 13 
of rice show differing starches and soluble protein contents of glutelin, globulin, albumin and prolamin: 
Review, 849 
Cultured and wild gilt-head sea bream in composition, appearance and seasonal variations compared, 477 
Cyanogenic potential of cassava flours and village processing methods, Nampula Province, Mozambique, 463 
Cysteine, facilitates zinc uptake in mucosal cells for intestinal absorption, 727 
residues from phytate-degrading enzymes are of even numbers and do not occur with certain Bacillus spp.. 
791 
Cysteine-rich metallionein protein, Phaseolus phytoferritin and Aspergillus fumigatus phytase constructs 
transform rice to carry iron, 759 
Cytophaga as marine gram-negative bacterium in MAP fishery products: Review, 107 


Dairy powders as cryoprotectant with cooked, puréed vegetables thawed after freezing, drip loss and quality 
changes, 869 
Dark-fleshed species of fish, threadfin and hairtail surimi gels, colour and texture modification, 387 
Date palm varieties have changes in dietary fibre during ripening, 719 
Debarvomyces hansenii, as imperfect form of Candida famata on dry-salted Thassos olives in MAP, 635 
yeasts strains tested in vitro for conditions for extracellular phytase activity, 823 
Decision making in the food industry, ethics and management: Review, 339 
Decontamination by ultrasound of minimally processed fruit and vegetables, 547 
Deep-frying potato in olive oil of potato gives better effects for fatty acid decomposition, Rancimat induction 
times and a-tocopherol than pan frying, 177 
Defence mechanisms response to IP, enhanced NK cells, 769 
Dehydration, of aubergine cultivars, PPO inhibition, thermal inactivation and substrate specificity, 415 
by microwave and convection of apples after freezing and ethanol treatment, kinetics and properties, 603 
of diced green peppers, salt and sorbitol concentration osmotic processing factors, 497 
(osmotic) of uncharged hydrogels driven by swelling and contraction mass transfer processes, 245 
Demand, profit, brand loyalty, added values or ethical decision making in the food industry : Review, 339 
Denaturation, and aggregation of whey protein, pH-value and calcium removal in shear conditions, 559 
of collagen from octopus arms at temperatures lower than for porcine skin, 285 
and gelation of protein by acids, enzymes, urea and salts and physical methods: Review, 589 
Dephosphorylation pathways vary even within 6-phytases and may be result of conditions, 791 
Determination, with |-acetoxypinoresinol of authentic Picual olive oil, 615 
of biogenic amines and trimethylamine in herring stored under MAP, 515 
by varying methods of phenolic content in antioxidant activity of some Asian vegetables, 153 
Dewatering, temperature, sorbitol and salt uptake in osmotic dehydration of diced green peppers, 497 
Diabetic neuropathy and depression prevented and treated with inositol, 769, 791 
Diastatic activity in rice reduced by removal of outer layers in milling: Review, 849 
Dicentrarchus labrax see sea bass 
Dieckol, a hexamer phlorotannin from brown algae which inhibits hyaluronidase, 703 
Diet of soybean paste fermented with fungus Monascus koji has antihypertensive effect, 585 
Dietary, anti-carcinogen vegetables and non-starch polysaccharides move faster through the gut and ferment to 
SCFA, 783 
diversity to prevent micronutrient malnutrition and encourage appropriate food mixtures, 759 
endocrine disrupters, potential impact on consumers: Review, 471 
fish fat and vitamin E for chicken thighs, marinated and frozen, sensory quality, 29 
and mucosal phytase, IP, products, microbiology and mineral absorption in phytate hydrolysis in the human 
digestive system, 823 
variables and calcium absorption include amount, Vitamin D, oxalate, phosphopeptides, fat, lactose, phytate 
and excretionary, 727 
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Dietary fibre, in biscuits baked with aqueous extracted wheat bran and quality, 453 
contains micronutrients and phytoprotectants, ferments to SCFA in gut and reduces risk of colon cancers, 
783 
decreasing content in 13 varieties of ripening dates, 719 
Differentiation of cells increased by inositol and IP, with reversion to normal phenotype, 769, 783 
Diffusion, in apples after freezing and ethanol treatment and microwave and convective dehydration, 603 
of moisture during hot soaking time and parboiling milled rice, 527 
Diffusion coefficient, of apple soluble substances and electric field pulses, 73 
for films from milk whey proteins, moisture adsorption in linear diffusion equation model, 329 
Digestibility, of calcium, zinc and phosphorus increased by additional phytase in pig feeding, 835 
of cooked sorghum porridge in vitro protein improved by fermentation, 129 
of lathyrus pea, lentil and chickpea proteins in vitro, 99 
phosphorus, calcium and nitrogen retention and feed efficiency greater with low-phytic acid corn and barley, 
759 
Digestive system in humans and phytate hydrolysis, mucosal and dietary phytase, IP, products, microflora and 
mineral absorption, 823 
Diphenol oxidase, PPO inhibition in aubergine cultivars, temperature, pH and specific substrates, 415 
Discriminant analysis in classification of simple and complex sugar adulterants in honey, 351 
Disodium phosphate and non-enzymatic direct acidification procedures for processed cheese: Review, 229 
Distillation from ‘Grappa system’ of grape marc giving different low wines, 395 
Disulphide, bonds in phytate-degrading enzymes are important in folding and there are even numbers of 
cysteine residues, 791 
bonds, thiol-disulphide interchange and chain length in protein gelation: Review, 589 
linkages are rich in the waxy gene protein of rice found in high-amylose varieties: Review, 849 
and sulfhydryl interchange limited in red bean globulin, 687 
thiol-disulphide interchange in f-lactoglobulin aggregation mainly in acid pH, 559 
Divalent cations, inhibition of most phytate-degrading enzymes by copper and zinc, 791 
restriction of zinc and magnesium inhibits cell proliferation, 769 
Divalent metal transporter see DMT 
DMT1, absorption of iron from enterocytes in stomach and upper intestine and regulation of iron stores, 741 
Double helix structure of branch chains of amylopectin in rice starch leading to crystalline regions in the 
granule: Review, 849 
Dough yield and quality of bread with supplementary fungal #-amylase and water absorption, 673 
Drip loss and quality changes in vegetables, cooked, puréed and thawed after freezing with cryoprotectants, 869 
Droplet size, distribution in spray-dried egg yolk-stabilized emulsions, rheology and temperature, 297 
in sunflower oil emulsions stabilized by whey proteins with high-pressure homogenization, 263 
Drying, aubergine cultivars, temperature, pH and specific substrate for inhibition of PPO, 415 
kinetics in apples after freezing and ethanol treatment and microwave and convective dehydration, 603 
rice which has been hot soaked and parboiled before milling, 527 
Dullness, whiteness and hardness of cooked rice depends on apparent amylose content: Review, 849 
Dynamic oscillation and oxidized starch/low methoxy pectin mixtures in glucose syrup, phase inversion, 403 


Ecklonia kurone phlorotannins inhibit hyaluronidase more strongly than does sodium cromoglycate, 703 

Eckol, a trimer phlorotannin from brown algae which inhibits hyaluronidase, 703 

Edible coatings as possible development in preservation of fish and fishery products: Review, 107 

Edible films from milk whey proteins, moisture adsorption in linear diffusion equation model, 329 

EDTA inhibits alkaline phytate-degrading enzymes except that from Aspergillus fumigatus, 791 

Egg white and bovine serum albumin, functionality and influence of whey protein concentrate, 643 
urea, sulphydryl interactions and transparent gel: Review, 589 

Egg yolk-stabilized and spray-dried emulsions, rheology, temperature and droplet size, 297 

Eisenia bicyclis phlorotannins inhibit hyaluronidase more strongly than do catechins, 703 

Elasticity in hydrophilic gels and mass transfer during osmotic dehydration, 245 

Electric field pulses effects on apple soluble substances diffusion coefficient, 73 

Electronic tongue for recognition of liquid and fresh food, 375 
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Electrostatic interactions in protein-protein and protein-solvent actions: Review, 589 
Elongation, after cooking, aroma and taste are the first priorities for the Indian market for rice: Review, 849 
of cooked Basmati rice, quality and traits, breeding and physiology: Review, | 
Emblica officinalis see Aonla 
Emericella nidulans has biochemically characterized phytate-degrading enzymes, 791 
Emulsifiers and non-enzymatic direct acidification procedures for processed cheese: Review, 229 
Emulsifying activity index of egg white with bovine serum albumin increased with whey protein concentrate, 
643 
Emulsifying properties in red bean globulin and other functional properties, 687 
Emulsion characteristics of sunflower oil stabilized by whey proteins with high-pressure homogenization, 263 
Emulsions, spray-dried egg yolk-stabilized, rheology, temperature and droplet size, 297 
Endocrine disrupters, potential impact in diets on consumers: Review, 471 
Endosperm, proteins in rice are large spherical bodies rich in prolamin, glutelin, albumin and globulin: Review. 
849 
swelling in milled rice after hot soaking and parboiling reduces fissuring and breakage, 527, 539 
Energy balance data and composition of rice compared to with other common grains: Review, 849 
Engraulis encrasicolus see anchovy 
Ensilage system of grape marc storage and distillation compared with “Grappa system’, 395 
Enterobacter soil bacteria with extracellular phytate-degrading enzymes, 791 
Enterococci, coliform and faecal bacteria as sanitation indicators with ice cream and frozen vegetables, 239 
Enterococcus and storage in MAP of fish and fishery products: Review, 107 
Enterocytes and regulation of iron absorption at apical and basolateral cell membranes, 741 
Enthalpy, of differing cultivars, composition and particles of rice grains for gelation, leaching and diffusion: 
Review, 849 
of gelatinization of milled rice with hot soaking and parboiling, 539 
Environmental impact, nutritional values, social responsibilities and ethics in the food industry: Review, 339 
Enzymatic, cross-linking and other chemical methods for protein gelation: Review, 589 
treatment of mash and analytical composition of apple juice, 653 
Enzymes, as added phytase and amino acid supplementation beneficial in animal feeding, 835 
are used in measurement of amylose and amylopectin in rice starch: Review, 849 
in bread making supplemented by fungal #-amylase to optimum amylolytic activity, 673 
and carbon dioxide in gas mixture for MAP for fish affecting bacterial growth: Review, 107 
in clostridia, eubacteria and bacteroides have higher carcinogenic potential than lactobacteria and 
bifidobacteria, 783 
dietary phytase is effective in human phytate hydrolysis unlike intestinal phytase, 749 
and differential activation by minerals in human digestion and absorption, 727 
in human nutrition, phytogenic and microbial phytases, hydrolysis and minerals, 823 
inducers as secondary metabolites from dietary fibres as anticarcinogens, 783 
inhibition of hyaluronidase by phlorotannins from brown algae, 703 
inhibition of PPO in aubergine cultivars, temperature, pH and specific substrates, 415 
and lactic acid bacteria in coffee fermentation for control of wet process, 191 
oxygenase in absorption of iron through enterocytes and divalent metal transporter, 741 
Phase II xenobolic-metabolizing having anti-carcinogenic properties, 783 
phytase catalysing the step-wise dephosphylation of phytates with novel effects, 791 
for polysaccharide-degradation and onion solubilization, 65 
proteolytic, increase in vitro protein digestibility in fermentation of sorghum porridge, 129 
Epicatechin, in pectinase treatment of apple mash, temperature and time, 653 
unit in phenolic content in antioxidant activity of some Asian vegetables, 153 
Epigallocatechin gallate, gallocatechin and caffeine in green tea-creams, 627 
less effective in inhibition of hyaluronidase than phlorotannins from brown algae, 703 
Epithelial cell layer in the intestine and dietary iron absorption pathways, 741 
Erwinin herbicola in coffee fermentation of mucilage require de-estrification to produce effective pectatelyase, 
19] 
Erythroleukaemia cell line proliferation reduced by phytic acid, 741 
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Erythropoesis and body iron stores, crypt cells and iron regulation, 741 

Escherichia coli, bacteria with rather specific periplasmatic phytate-degrading enzymes, 783, 791 
concentration in suspensions and inactivation by high hydrostatic pressure, 573 
and Listeria innocua survival and growth on vegetables with antimicrobial dipping, 711 
reduced by ultrasound decontamination and chlorinated washed fruit and vegetables, 547 
very narrow range of pH for 6-phytase activity, optimal temperature and pH, 813, 823 

Ester balances differ in the “Grappa system’ from the traditional grappa ensilage systems, 395 

Ethanol, in determining phenolic content in antioxidant activity of some Asian vegetables, 153 
production higher in the “Grappa system’ than the traditional grappa ensilage systems, 395 
treatment and freezing before dehydration by microwave and convection of apples, kinetics and properties, 
603 

Ethics and decision making in the food industry, management and perception: Review, 339 

Ethyl lactate in the ‘Grappa system’ compared with esters in the traditional grappa ensilage, 395 

Ethyl pyruvate in the “Grappa system’ compared with esters in the traditional grappa ensilage, 395 

Ethylene diamine tetracetic acid see EDTA 

Eubacteria, bacteroides and clostridia have higher carcinogenic enzyme levels than lactobacteria and 
bifidobacteria, 783 

Experimental approach for critical variables in complex food product cans heating and safety, 503 

Extensibility of soft wheat flour is reduced after washing with ozonated water, 579 

External differences of wild and cultured gilt-head sea bream, 477 

Extracellular microbial phytases in purification and mixing, 823 

Extraction and fractionation of components of rice: Review 849 

Extrusion cooking leads to reduction in phytase content and possibly mineral bioavailability, 727 


Faba bean has phytate-degrading enzymes in seeds, 791 
Factorial design in methods for visual preference model for horticultural products, 443 
Faecal streptococci as sanitation indicators with ice cream and frozen vegetables, 239 
Falling Number Method determination of amylase activity in flour, 673 
Familial adenomatous polyposis and adenoma-carcinoma hypothesis, 783 
Farm-raised European sea bass stored in melting ice, sensory, chemical and microbiological assessment, 319 
Fast-food cultures, ethics and decision making in the food industry: Review, 339 
Fat, content of fish and fishery products in MAP, microbial growth, activities and safety: Review, 107 
deposition in wild and cultured gilt-head sea bream is highest in summer and lowest in late spring, 477 
and development of insoluble mineral salts preventing intestinal absorption, 727 
and protein content of karingda seeds and kernels imply possibility of commercial uses, 893 
Fatty acids, in aleurone layer of rice with protein, lipids, fibre, vitamins, minerals, reducing and other sugars 
and free amino acids: Review, 849 
from Leon raw cow’s milk cheese increase during ripening, 661 
from olive skins extracted and identified, 523 
from pistachio seed oils of different origins compared, 333 
increase in high-protein biscuits from fermented soybeans making kinema as flour with low-fat soyflour, 361 
in karingda seed oil are similar to melon seed oils, 893 
and phospholipids monoacyl lipids in rice mainly complexed with amylose: Review, 849 
Rancimat induction times for potato fried with deep fat or pan, in commercial shortening or virgin olive oil, 
some unsaturated fatty acids form poorly absorbed calcium salts, 727 
18:2n-6 fatty acids in warm water fish fed with plant oils leading to fat deposition, 477 
20:4n-0 fatty acid is higher in wild gilt-head sea bream than in cultured because of diet, 477 
22:1n-11 fatty acid in warm water fish fed with calanoid copepods fatty alcohols leading to fat deposition, 477 
n-3 and n-3/n-6 fatty acids in cultured fish are lower than in wild gilt-head sea bream, 477 
n-9 and 18:2n-6 fatty acids in cultured fish are higher than in wild gilt-head sea bream, 477 
Fatty fish and fishery products MAP exclude oxygen to inhibit rancidity: Review, 107 
Feasibility of using non-enzymatic direct acidification procedures for processed cheese: Review, 229 
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Feed, efficiency, digestibility, phosphorus, calcium and nitrogen retention greater with low-phytic acid corn and 
barley, 759 
growth, nitrogen retention or pig carcasses performance are not affected by low-protein diet if with phytase 
and amino acid supplementation, 835 
Feeding and differences between wild and cultured gilt-head sea bream, 477 
Fenton reaction and generation of °OH, lipid peroxidation and DNA damage inhibited by IP,, 769 
Fenton-type reaction and hypothesis that dietary iron produces hydroxyl radical with colonic microflora, 727, 
741 
Fenugreek, and phenolic content in antioxidant activity of some Asian vegetables, 153 
Fermentation, in bread making supplemented by fungal a-amylase to optimum amylolytic activity, 673 
of cassava flours reduces cyanogenic potential in processing methods in villages of Nampula Province, 
Mozambique, 463 
of coffee, pectolytic micro-organisms, pH and lactic acid bacteria, 191 
of dietary fibre by colonic bacteria produces SCFA and precipitates potential carcinogens like bile acids, 783 
and economically competitive expression/secretion systems for yeasts in phytate-degrading activity, 791 
with lactic acid for improved phytase activity with maize, sorghum and soy almost to complete hydrolysis, 
823 
and other processes leading to reduction in phytate content and greater mineral bioavailability, 727, 741, 749 
and particle size of withered and fresh tea shoots and buds in comparison of tea-creams, 627 
prevention of phytate binding and increased mineral absorption in nutrition, 727 
of sorghum porridge helps in vitro protein digestibility after cooking, 129 
of soybean paste with fungus Monascus koji has antihypertensive effect, 585 
of soybeans to make kinema and used as flour with low-fat soy flour for high-protein biscuits, 361 
of tarhana, storage, materials and quality, 219 
Fermented Korean red pepper paste, permeability of packaging films and quality, 255 
Fertilisers and phytase content in wheats and bioavailability of magnesium, iron and phosphorus, 727 
Fibre, available for digestion in dates decreases with stages of ripening, 719 
in caryopsis coat and aleurone layer of rice with protein, lipids, minerals, reducing and other sugars and free 
amino and fatty acids: Review, 849 
mineral absorption dependent on type, fermentation, acids and intestine, 791 
varieties in diet have differing effects on mineral absorption and reaction with phytic acid, 727 
Filamentous fungi sources of recombinant feed additives approved by EU with similar properties, 813 
Film, barrier for MAP retail-ready meat cuts, absorption kinetics and positioning of oxygen scavengers, 199, 
209 
from milk whey proteins, moisture adsorption in linear diffusion equation model, 329 
for packaging, permeability and quality of Korean fermented red pepper paste, 255 
Fining of apple juice, analytical composition and enzymatic treatment of mash, 653 
Firmness, in cooked, puréed vegetables after freezing and thawing and use of cryoprotectants, 869 
and kinetic modelling of thermal softening methods of potato tissue, 41 
Fish, anchovies in brine storage, temperature, shelf-life and quality, 19 
biogenic amines and trimethylamine formation in herring stored under MAP, 515 
farm-raised European sea bass and assessment of sensory, chemical and microbiological condition, 319 
fat and vitamin E in diet for marinated and frozen chicken thighs, sensory quality, 29 
and fishery products in MAP, microbial growth, activities and safety: Review, 107 
freshness and ‘electronic tongue’ sensors in recognition of liquid and fresh foods, 35 
gilt-head bream, wild and cultured, composition, appearance and seasonal variations compared, 477 
meal and silage as dietary antioxidants for frozen and marinated chicken thighs, 29 
microstructures of protein-gel induced with high pressure or temperature: Review, 589 
and phytate-degrading enzyme supplements to improve phosphorus and mineral availability, 791 
protein myosin from rahu and moisture sorption characteristics, 223 
shelf-life and MAP, microbial growth, activity and safety: Review, 107 
threadfin and hairtail surimi gels, colour and texture modification of dark-fleshed species, 387 
Fissuring reduced in milled rice after parboiling and hot soaking time, 527, 539 
Flavobacterium as marine gram-negative bacterium in MAP fishery products: Review, 107 
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Flavonoids as secondary metabolites from dietary fibre have antioxidant and anticarcinogen potential, 783 
Flavour, changes in cooked, puréed vegetables thawed after freezing with cryoprotectants, drip loss and quality 
changes, 869 
enhancers and non-enzymatic direct acidification procedures for processed cheese: Review, 229 
and samples recognised by ‘electronic tongue’ on sensor array, 375 
for sous vide beef with different treatments reduced with storage, 425 
Flavouring from the grape marc and wine lees in the ‘Grappa system’ and traditional ensilage, 395 
Flounder K-values and extension of shelf-life with carbon dioxide MAP: Review, 107 
Flour, baking quality and amylolytic activity with fungal 2-amylase supplementation, 673 
from cassava and cyanogenic potential from village processing methods, Mozambique, 463 
properties after washing with ozonated water, 579 
replacement in biscuits baked with aqueous extracted wheat bran and quality, 453 
rice, and studies of gelatinization data for whole grains and kernels: Review, 849 
Flow behaviour in egg-yolk stabilized emulsions, temperature and droplet size, 297 
Flow index in blueberry cloudy juice, solids concentration and temperature, 271 
Fluorescence, and determination of olive oils authenticity using |-acetoxypinoresinol, 615 
Fluoride, inhibits several acid bacterial, fungal and plant phytate-degrading enzymes, 791 
levels in safe composition and identification of mineral waters, 309 
Foam, activity of egg white with bovine serum albumin decreased with whey protein concentrate, 643 
density of egg white with bovine serum albumin increased with whey protein concentrate, 643 
stability of egg white with bovine serum albumin has synergistic effect with whey protein concentrate, 643 
Foaming, in red bean globulin and other functional properties, 687 
Folate and antioxidant vitamin requirement not fully established as anticarcinogens in dietary fibre, 783 
Food analysis by ‘electronic tongue’ or nonspecific chemical sensors, 375 
Food borne pathogens and ultrasound decontamination of minimally processed fruit and vegetables, 547 
Food ethics and decision making in the food industry: Review, 339 
Food fortification to increase mineral absorption and general health, 759 
Food MicroModel™ of Clostridium botulinum growth in MAP, storage temperature: Review, 107 
Food preservation using oxygen scavengers with MAP, absorption kinetics, 209 
Food product safety and critical variable in heating complex cans, 503 
FOS selective fermentation by Bifidobacterium spp. and Lactobillus spp. show low carcinogenic enzyme activity, 
783 
Fourier transform infrared spectroscopy in classification of simple and complex sugar adulterants in honey, 351 
Fractionation and extraction of components of rice: Review, 849 
Free fatty acids, increase while Leon raw cow’s milk cheese is ripening, 661 
increased in high protein fermented kinema and soy flours fortified biscuits, 361 
in rice are the smaller lipid fraction and there can be significant loss in cooking: Review, 849 
slightly increased in whole-wheat flour after gamma radiation and storage, 163 
Free radical scavenger role of IP, as antioxidant, 769 
Fresh, dates have higher dietary fibre levels than dried ones, 719 
food and liquid recognition by ‘electronic tongue’ sensors, 375 
Frozen, apples and ethanol treatment before dehydration by microwave and convection, kinetics and 
properties, 603 
and marinated chicken thighs with dietary fish fat and vitamin E, sensory quality, 29 
and thawed, cooked, puréed vegetables, drip loss and quality changes with cryoprotectants, 869 
vegetables and ice cream, streptococci, coliform and faecal bacteria as sanitation indicators, 239 
Fructans, can stimulate mineral absorption from fermentable carbohydrates in animals, 727 
and onion bulbs, gamma radiation, maleic hydrazide and CIP effects on respiration rate and carbohydrates, 
169 
Fructo-oligosaccharides as prebiotics selective fermentation by Bifidobacterium spp. and Lactobacillus spp., 783 
Fructose in infrared spectroscopic classification of simple and complex sugar adulterants in honey, 351 
Fruit, apple juice composition and enzymatic treatment of mash, 653 
apple physical properties and drying kinetics after freezing and ethanol treatment, 603 
apple slices and diffusion co-efficient of soluble substances with electric field pulses, 73 
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aubergine substrate specificity, heat inactivation and inhibition of PPO in different cultivars, 415 
canned apricots thermal processing, activation energy, storage and texture, 569 
juice of blueberry, solids concentration, rheology and temperature, 271 
quality with must and sucrose as osmotic solutions in MPF kiwi fruit, 87 
vegetable and bean consumption show a negative correlation with breast, colon and perhaps prostrate 
cancers, 769 
or vegetable karingda seeds and kernels have possible commercial levels and types of fat and protein, 893 
and vegetables, minimal processing and ultrasound decontamination, 547 
Frying methods for potato with virgin olive oil and commercial shortening compared, 177 
Functional food, ethics and decision making in the food industry: Review, 339 
of soybean paste fermented with fungus Monascus koji has antihypertensive effect, 585 
Functional properties and composition of rice: Review, 849 
Functionality of egg white and bovine serum albumin and influence of whey protein concentrate. 643 
Fungal, alpha-amylase supplementation influence on amylolytic activity and baking quality of flour, 673 
extracellular phytate-degrading enzymes are controlled by orthophosphate levels in growth medium, 791 
phytase proteins, largely from filamentous fungi, are modified to make feed additives, 813, 835 
and plant phytate-degrading enzymes found to be glycosylated may sometimes have affected catalytic 
properties, 791 
protease in non-enzymatic direct acidification procedures for processed cheese: Review. 229 
Fungi on dry-salted Thassos olives in MAP, changes during storage at 20°C, 635 
Fungus Monascus koji fermented with soybean paste has antihypertensive effect, 585 


Go/G, phase in colon and breast cancer lines progression arrested by IP, control, 769 
GAB model, moisture sorption characteristics of fish protein myosin, 223 
Gadus morhua see cod 
p-glacturonic acid indicator in pectinase treatment of mash and composition of apple juice, 653 
Galactose receptor and effects on phage susceptibility in Lactococcus lactis subsp. lactis MPL56, 139 
Gallocatechin, epigallocatechin gallate and caffeine in green tea-creams, 627 
Gamma radiation, does not affect qualities of whole wheat flour, 163 
maleic hydrazide and CIP effects on respiration rate and carbohydrates of onion bulbs, 169 
Gas mixture in MAP, and absorption kinetics of oxygen scavengers, 209 
for dry-salted Thassos olives, carbon dioxide and yeasts, 635 
with fish and fishery products, microbial growth, activities and safety: Review, 107 
Gas permeability and quality of Korean fermented red pepper paste with different packaging films, 255 
Gelatinization, temperature, phases and hydrogen binding in quality evaluation of rice: Review. 849 
viscosity after gamma radiation decreases in stored whole-wheat flour, 163 
Gelation, of egg white, bovine serum albumin and whey protein concentrate complexes, 643 
in milled rice during hot soaking and parboiling improves quality and yield, 527, 539 
of protein by acids, enzymes, urea, salts and physical methods: Review, 589 
of starch of Pueraria lobata (Willd.) Ohwi and high stability when hot, 697 
Gels, from heat-induced whey protein with reduced calcium is in fine strands, 559 
as in polyacrylamide and osmotic dehydration, swelling and contraction driving mass transfer, 245 
stress and strain levels of egg white with bovine serum albumin increased with whey protein concentrate, 643 
of surimi of hairtail and threadfin, water, oil, starch, calcium carbonate and titanium dioxide, effects on 
colour and texture, 387 
viscoelasticity of oxidized starch/low methoxy pectin mixtures in the presence of glucose syrup, 403 
Genetic engineering, for lower phytate and increase in phytase for mineral bioavailability and lower phosphorus 
pollution, 727, 741 
using Aspergillus fumigatus gene in rice reduces phytate, 749 
Genetically, modified food, ethics and decision making in the food industry: Review, 339 
modified low phytate rice, corn, barley and soybean and increased mineral absorption, 759 
Genistein has potential to have effect as dietary endocrine disrupter on consumers: Review, 471 
Germ-free animals, have lower incidence of colon cancer, 783 
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show that phytate hydrolysis in the caecum and colon with possible release of calcium is largely dependent 
on microflora, 823 
Germination, during malting there is synthesis of enzymes for phytate hydrolysis, 823 
and phytate-degradation in seeds for phosphate, mineral and myo-inositol available for growth, 791 
and release of phytins and minerals from the grain germ or aleurone layer, 727, 759 
Gibberellic acid and phosphate may control the activity of germination and phytate degradation, 791 
Gilt-head bream, wild and cultured, composition, appearance and seasonal variations compared, 477 
Ginger, and phenolic content in antioxidant activity of some Asian vegetables, 153 
Glass transition, hydration of amorphous regions of molecules of rice starch, protein, lipids and activation 
energy: Review, 849 
of starch/high methoxy pectin mixtures in the presence of glucose syrup, 403 
Globalization, nutritional values, social responsibilities and ethics in the food industry: Review, 339 
Globulin, from red bean, characterization and properties, 687 
glutelin, albumin and prolamin vary as soluble proteins in differing cultivars of rice: Review, 849 
Glucoamylase hydrolysis of rice starch releases phospholipids and amylose with bound lipids: Review, 849 
Glucose, in infrared spectroscopic classification of simple and complex sugar adulterants in honey, 351 
and low aeration inhibited A. niger phytate-degrading enzyme production, 791 
post-prandial delay in absorption from beneficial phytic acid, 741 
syrup with oxidized starch/low methoxy pectin mixtures, viscoelasticity, 403 
B-glycosidase can activate conjugated forms of aglycone compounds to carcinogens in the colon, 783 
Glucosinolates found in brassica vegetables induce Phase II enzymes as anticarcinogens, 783 
Glutamic acid, as one of the free amino acids in ripening Leon raw cow’s milk cheese, 661 
in red bean globulin, high value with leucine, arginine and lysine, 687 
Glutelin, globulin, albumin and prolamin vary as soluble proteins in differing cultivars of rice: Review, 849 
Glutelins and prolamins changes increasing susceptibility to pepsin attack in sorghum storage proteins from 
fermentation, 129 
Glycerol, plasticizer in model for moisture adsorption of milk whey protein films, 329 
Glycine max see soybean 
f-glycosidase and activation of carcinogenic compounds in the gut, 783 
Glycosylation of some fungal and plant phytate-degrading enzymes may affect catalytic properties, 791, 813 
Gonadosomatic indices of cultured fish are lower than in wild gilt-head sea bream, 477 
Grain shape, of Basmati rice, quality and traits, breeding and physiology: Review, | 
of rice, quality, composition, cooking properties and markets for different cultivars: Review, 849 
Gram-negative bacteria, washing and ultrasound decontamination of fruit and vegetables, 547 
Granules of starch, of Pueraria lobata (Willd.) Ohwi are oval and polygonal, 697 
in rice are small and polygonal but form clusters, waxy varieties are opaque with air in spaces: Review, 849 
Grape, mare wine lees with industrial methods and storage conditions, phosphoric acid control, 395 
must and sucrose in osmotic dehydration of MPF kiwi fruit for high quality, 87 
Grappa low wines, industrial methods, storage conditions and volatile composition, 395 
Greek domestic cooking methods and materials for potato, fatty acids and natural antioxidants, 177 
Green chilli purée, colour degradation and rheology during thermal processing, 57 
Green tea infusion, caffeine, gallocatechin, epigallocatechin gallate in tea-creams, 627 
Growth, affected by low absorption of trace elements in high phytate diets, 749 
feed efficiency, nitrogen retention and pig carcasses performance are not affected by low-protein diet if with 
phytase and amino acid supplementation, 835 
and mineral absorption in animals improved with diet of low phytic acid corn, barley and rice, 759 
requires phosphorus and sometimes energy released by phytases from phytate, 823 
and survivial of Listeria innocua and Escherichia coli on vegetables with antimicrobial dipping, 711 
Guar gum effective as cryoprotectant with cooked, pureed vegetables thawed after freezing, drip loss but not 
liked, 869 
Guggenheim, Anderson, DeBoer model see GAB model 
Gums as most effective cryoprotectants with cooked, puréed vegetables thawed after freezing for drip loss but 
least liked, 869 
Gycine max see soybean 
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Haddock shelf-life extended by carbon dioxide MAP: Review, 107 

Haemachromatosis protein see HFE 

Haemachromatosis and role of HFE-associated hereditary dysregulation in iron overload, 741 

Hairtail and threadfin surimi gels, water, oil, starch, calcium carbonate and titanium dioxide, effects on colour 
and texture, 387 

Hake, salt, gas mixture and extension of shelf-life with carbon dioxide MAP: Review, 107 

Halophilic bacterial growth in brined anchovy, temperature and concentration, 19 

Hansenula polymorpha, and synthetic gene from Consensus for in vitro phytase activity, 813 
yeast with intra- and extracellular enyzmes for phytate degradation and fermentation, 791 

Hardness, of high-protein biscuits from fermented soybeans making kinema as flour with low-fat soyflour, 361 
whiteness and dullness in cooked rice are related to apparent amylose content: Review, 849 

Hazard Analysis and Control Point see HCCP 

HCCP and critical variables for food heating for microbial safety, 503 

Heart diseases and chronic inflammations controlled by some myo-inositol phosphates, 791 

Heat, inactivation and substrate specificity of PPO inhibition in different aubergine cultivars, 415 
and non-enzymatic direct acidification procedures making processed cheese: Review, 229 
penetration of cans of spaghetti in tomato sauce, critical variables and safety, 503 
pressure and chemical means of protein gelation: Review, 589 
softening methods for potato tissue, kinetic modelling and properties, 41 
transfer effect in gelatinization of milled rice with hot soaking and parboiling, 539 

Heating efficiency in domestic microwave ovens, methodology of assessment of power output using liquid and 
complex loads, 879 

Helical structure of amylose in rice can contain hydrophobic complexing agents and gives high iodine affinity: 
Review, 849 

Hepaestin facilitiates iron release into blood and defect for inhibition of iron efflux in s/a mice, 741 

Hepatocellular carcinoma reduced or did not reproduce in response to synergistic effect of IP, and inositol, 741, 
769 

Herring, and extension of shelf-life with carbon dioxide MAP: Review, 107 
stored in MAP and development of biogenic amines detected by HPLC, 515 

Hexanal from lipoxygenese pathway in lipid oxygenation produces off-odours in rice: Review, 849 

HFE, hepaestin and basolateral iron transporter in regulation of iron at enterocyte-blood interface, 741 

High fibre diet having high IP, regulating cellular functions and showing reduction in mammalian cancers, 769 

High-performance Liquid Chromographic method see HPLC 

High-performance Size Exclusion Chromatography see HPSEC 

High-protein biscuits using fermented soybeans making kinema as flour with low-fat soy flour, physicochemical 
properties, 361 

Histamine, in brined anchovy, temperature, quality and salt concentration, 19 
in herring in MAP detected by a rapid HPLC method using benzoylation, 515 

Histidine acid phosphatases family of amino acid sequences in many phytate-degrading enzymes are not found 
in Bacillus enzymes, 791, 813 

HIV and effects of IPs, and inositol hexasulphate on inhibition of HIV-antigen specific expression in MT-4 cells. 
769 

Home-meal-replacement and consumer understanding of food, ethics and added value: Review, 339 

Homeostatic, iron regulation and transferrin receptor on cell surfaces, 741 
mechanisms at the level of the kidney for magnesium dose and solubility dependant retention, 727 
regulation by bile excretion of copper and manganese, 749 
state of iron maintained by absorption levels and gastrointestinal interactions, 741 

Homogenization with high-pressure, and emulsion characteristics of sunflower oil stabilized by whey proteins, 
263 

Honey with simple and complex sugars as adulterants classified by mid-infrared spectroscopy, 351 

Hordeum vulgare see barley 

Horticultural products, visual preference model with quantitive imaging techniques and latent class 
segmentation, 443 

HPLC in measurement of amylose and amylopectin in rice starch and contrast with other systems: Review, 849 
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HPSEC in measurement of rice starch using soluble amylose equivalent and insoluble amylopectin equivalent: 
Review, 849 
Human immunodeficiency virus see HIV 
Human nutrition and phytogenic and microbial phytases, 823 
Humidity air supply system for pilot scale applications, 369 
Hurdle technology and safety of chilled fish and fishery products in MAP : Review, 107 
Husking of milled rice after hot soaking and parboiling has reduction of fissuring and breakage, 527 
Hyaluronidase in connective tissue and body fluids is inhibited by phlorotannins from brown algae, 703 
Hybrids of Basmati rice, quality and traits, physiology and trade: Review, | 
Hydration, of fish protein myosin increased with temperature, 223 
of milled rice by hot soaking and parboiling improves quality and yield, 527, 539 
of rice in phases, disruption of crystallites, kinetics, activation energy, moisture and lipids: Review, 849 
Hydrochloric acid in non-enzymatic direct acidification procedures for processed cheese: Review, 229 
Hydrocolloids as cryoprotectants with cooked, pureed vegetables thawed after freezing, drip loss and quality 
changes, 869 
Hydrogels osmotic dehydration driven by swelling and contraction mass transfer processes, 245 
Hydrogen, binding in rice cultivars’ starch granules and clusters: Review, 849 
bonding in tea-cream aggregation so low gallated catechins are preferred for ready-to-drink teas, 627 
bonds and higher temperature disulphide bonds in protein gelation from pressure induction: Review, 589 
Hydrolysate of onion, Pectinex and Viscozyme in synergistic effect, 65 
Hydrolysis, in the colon by beneficial micro-organisms of prebiotics such as oligosaccharides, 783 
of phytate through the human digestive system, mucosal and dietary phytase, IP, products, microbiology 
and mineral absorption, 823 
of phytic acid in monogastric animals requires protein and mineral supplements or microbial phytase, 783 
of phytic acid and phosphorylation reduction of inhibition of mineral absorption or anticarcinogens, 741. 
783 
of rice starch with glucoamylase releases phospholipids and increases amylose with bound lipids: Review, 
849 
stepwise of phytate and determination of dephosphorylation and enzymes in the process, 791, 823 
Hydrolytic, activity of phytase to release phosphorus for germination of seeds, 759 
enzymes, structure and pathways in improving mineral absorption and digestibility of phytates, 791 
Hydrophobicity, in amylose helices from complexing agents and high iodine affinity: Review, 849 
and non-polar amino acid composition in protein-folding: Review, 589 
in red bean globulin sulfhydryl and disulphide low, 687 
Hydrostatic pressure and inactivation in lower concentrations of bacterial spores, 573 
Hydrothermal processing, of barley with lactic acid and drying between two wet steps increases phytate 
degradation and zinc absorption, 823 
and other methods leading to reduction in phytate content and greater mineral bioavailability, 741, 749 
Hydroxyl radical formatiom from the Fenton reaction inhibited by IP, and chaelation of iron, 769, 783 
Hygiene and extension of shelf-life with carbon dioxide MAP: Review, 107 
Hypercalciuria and kidney stones treated with diet of high IP., 769, 791 
Hyperlipidaemia and diabetes and hypocholesterolemic effect of IP,, 769 
Hypertension reduced by soybean paste fermented with fungus Monascus koji as functional food, 585 
Hypocholesterolemic effect of IP, and management of diabetes and hyperlipidaemia, 769, 791 


Icatalurus punctatus see channel catfish 

Ice cream and frozen vegetables, streptococci, coliform and faecal bacteria as sanitation indicators, 239 

Ice storage of farm-raised European sea bass, sensory, chemical and microbiological assessment, 319 

Identification and composition of mineral and tap waters, 309 

IEC standard microwave oven power output measurement of | litre water load affected by voltage, time, type 
and load, 879 

Image sequence and latent class segmentation for visual preference for horticultural products, 443 

Immune system, impaired by zinc deficiency, calcium-zine co-precipitation, phytate reduction and absorption, 
749 
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modulation in antagonism to mutagenic or pathogenic organisms by prebiotics, 783 
In vitro, examination of plants with fungal transgenic phytases, thermostability, other properties, conditions 
and activity, 813 
protein digestibility of cooked sorghum is alleviated by traditional fermentation, 129 
protein digestibility of lathyrus pea, lentil and chickpea, 99 
In vivo systolic blood pressure and antihypertensive effect of soybean paste fermented with Monascus koji, 585 
Inactivation, of dietary anticarcinogens in the gut by unidentified microflora species, 783 
only in lower concentrations of bacterial spores with hydrostatic pressure, 573 
Indian market for rice requires aroma, taste and elongation after cooking: Review, 849 
Induction times and fatty acids for potato fried with deep fat or in pans, in commercial shortening or virgin 
olive oil, 177 
Industrial methods for grappa low wines, storage conditions and volatile composition, 395 
Industrial size even less effective in ultrasound and chlorine antimicrobial treatment of fruit and vegetables, 547 
Ingredients used in non-enzymatic direct acidification procedures to make processed cheese: Review, 229 
Inhibition, of calcium absorption in animals with high phytate diet of cereals, 749 
competitive in fish spoilage micro-organisms in MAP and chill: Review, 107 
of granular swelling and leaching of amylose from rice by starch-lipid complexes: Review, 849 
of hyaluronidase in connective tissue and body fluids by phlorotannins from brown algae, 703 
of PPO in different aubergine cultivars, compounds, temperature, pH and specific substrate, 415 
Initiation, promotion and progression of cancer cells from original mutation, 783 
Inositol, from phytic acid - IP, reducing cell proliferation and increasing differentiation, distributed with IP; _4. 
769, 783 
and IP, in preinitiation and later stages of carcinogenesis as preventative and lowerer of mitotic rate in rats, 
769 
Inositol phosphates, with lower phosphorylation do not inhibit zinc absorption, 749 
with lower phosphorylation inhibit lipid peroxidation with higher iron levels, 741 
myo-inositol and lower phosphates during hydrolysis, difficulties in determination with HPLC, 791 
myo-inositol 1,2,3,4,5,6-hexakisphosphate, see IP¢, phytic acid and phytate 
Insect disinfestation by gamma radiation without affecting qualities of whole wheat flour, 163 
Interlameliar region pectic material, temperature, textural and rheological properties in potato softening 
kinetics, 41 
International Electrotechnical Commission see IEC 
Intestinal variation and adaption in some mammals to high phytate hydrolysis and neural absorption, 741 
Intracellular second messengers lower myo-inositol phosphates stimulate intracellular release of calcium, 791 
Inulin type f (2-1) fructans see FOS 
Invert sugars as adulterants of honey classified by mid-infrared spectroscopy, 351 
lodine affinity, of rice starch amylose complicated by amylopectin and lipids and are termed ‘apparent’: Review, 
849 
value of karingda seed oil has higher degree of unsaturation than melon or pumpkin oils, 893 
value of starch of Pueraria lobata (Willd.) Ohwi, 697 
Ionic strength and protein gelation by acids, enzymes, urea and salts and physical methods: Review, 589 
Ions and competition among carrier proteins for binding and intestinal absorption, 727 
IP,. and inositol show rapid metabolism to IP;_, and some rephosphorylation, 769 
products, mucosal and dietary phytase, microbiology and mineral absorption in hydrolysis in the human 
digestive system, 823 
Iranian pistachio seed oils of different origins, fatty acids compared, 333 
Iron, absorption in the epithelial layer of the duodenum through differentiated enterocytes and haem 
oxygenase, 741 
absorption reduction with IP3_; interacting with higher inositol phosphates, 823 
absorption significantly decreased by phytase and amino acid supplemention of low-protein and phosphorus 
diet for pigs, 835 
chaelation and inhibition of °OH by IP, shape acting as antioxidant, 741, 769 
deficiencies and plant modification improving health and economic effects on human resources, 759 
from bovine spleen is acceptable in keropok-like snack using meat offal, 681 
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phytate and milling fractions of Pakistani spring wheat, 13 

phytic acid and mineral ions, bioavailability and intestinal absorption, 727, 741 

see also non-haem iron 
Iron Response Element binding protein | see IRP1 
Iron Response Element and DMT! protein regulation at RNA stability level, 741 
Irradiation, spraying and temperature delay sprouting of onion bulbs, 169 

of whole-wheat flour extends shelf-life without quality reduction, 163 
Ischaemic damage to myocardium and reperfusion injury, protection from IP.¢, 769 
Isoelectric point of some phytate-degrading enzymes may be affected by glycosylation, 791 
trans-isomers of fatty acids not consistent in comparison medium of frying method, 177 
Isomeric pattern of IP, hydrolysis in vitro and effects of plant and microbial phytases in human nutrition, 823 
Isotherms and moisture sorption characteristics of fish protein myosin, 223 


Jack mackeral in gas mixtures during MAP with no alteration of bacterial growth: Review, 107 

Japanese consumers prefer rice with low amylose and protein content, high amylose breakdown, small iodine- 
starch values and firmness: Review, 849 

Jasmine rice (Thai) is preferred by Asian consumers in the US because of aroma and appearance after cooking: 
Review, 849 

Juice, of blueberry, solids concentration, rheology and temperature, 271 
and diffusion coefficient of apple soluble substances with moderate electric field pulses, 73 


k, in useful chemical, microbiological and sensory assessment of farm-raised European sea bass stored in 
melting ice, 319 
Kachnar, and phenolic content in antioxidant activity of some Asian vegetables, 153 
Karingda seeds, composition of seeds and oil characteristics, 897 
Kashkaval and Ras cheese and non-enzymatic direct acidification procedures for processed cheese: Review, 229 
Kernel, of hard wheat flour is not affected by washing with ozonated water, 579 
and seed of karingda fruit contain possibly commercial levels of protein and fatty acid composition, 893 
structural integrity in rice is important in thermal properties of starch gelatinization: Review, 849 
Keropok-like snack using meat offal, acceptability and nutritive value, 681 
Kidney stones and hypercalciuria treated with diet of high IP¢, 727, 769, 791 
Kinases (extracellular signal-regulated) and non-homologous end-joining and IP, in cells and activating 
pathways, 769 
Kinema, fermented soybeans as flour with low-fat soy for high-protein biscuits, 361 
Kinetic parameters and substrate activity of phytate-degrading enzymes are usually broadbased, 791 
Kinetics, of absorption of oxygen scavengers with MAP, 209 
of f-lactoglubulin aggregation in whey protein under shear conditions, pH and reduced calcium, 559 
of colour degradation and rheology of green chilli puree, 57 
of mass transfer in osmotic dehydration of kiwi fruit with must and sucrose, 87 
and physical properties of apples dehydrated by microwave and convection, 603 
of retarding peroxidation of lipids in lipidosomes by trans-reversatrol, 149 
of rice gelatinization in phases, suspension into sol, to gel, network destruction and strengthening: Review, 
849 
of thermal softening of potato by water cooking and pressure steaming, 41 
Kiwi fruit quality with must and sucrose as osmotic solutions in MPF, 87 
Klebsiella aerogenes, has two phytate-degrading enzymes, one of large, the other very small molecular mass, 
791 
optimal phytase activity temperature and pH conditions, 813 
Klebsiella oxytoca MO-3 optimal phytase activity temperature and pH conditions, 813 
Klebsiella pneumoniae, requires de-estrification to produce effective pectatelyase for coffee fermentation of 
mucilage, 191 
species of bacteria with enzymes to degrade phytic acid, 783 
Klebsiella terrigena, and in vitro testing 3-phytase for conditions for activity, 791, 823 
optimal phytase activity temperature and pH conditions, 813 
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Klebsiella sp., optimal phytase activity temperature and pH conditions, 813 
species of bacteria with enzymes for cytoplasmic phytate-degradation, 791 
Kneading and other processes leading to reduction in phytate content and greater mineral bioavailability, 727 
Koji with fungus Monascus fermented with soybean paste has antihypertensive effect, 585 
Korean fermented red pepper paste, permeability of packaging films and quality, 255 


Labio rohita see rahu 
Lactic acid bacteria, fermentation and phytate hydrolysis in bread making increases mineral bioavailability, 727 
and flavour in non-enzymatic direct acidification procedures for processed cheese: Review, 229 
pH, pectolytic micro-organisms and coffee fermentation, 191 
Lactic fermentation and lowered pH, organic acids adding to cereal phytase activity, 823 
alpha-lactoalbumin, polymers and cross-linking with transglutaminase in protein gelation: Review, 589 
in sunflower oil emulsions stabilized by whey proteins with high-pressure homogenization, 263 
f-lactoglobulin, denaturation and aggregation in whey protein under shear conditions, 559 
gel strength and additional salts in protein gelation: Review, 589 
solution and protein gels from individual heat, time and pressure gelation measures: Review, 589 
in sunflower oil emulsions stabilized by whey proteins with high-pressure homogenization, 263 
Lactobacillus brevis strain polygalacturonase activity with pH compatible for coffee fermentation, 191 
Lactobacillus plantarum, fermented nutrient solution with A. niger phytase was effective in degradation, but also 
attacked bacterial counts and aroma, 823 
optimal phytase activity temperature and pH conditions, 813 
Lactobacillus sp.as marine gram-positive bacterium in MAP fishery products: Review, 107 
Lactobacillus spp. and Bifidobacterium spp. as prebiotics in selective fermentation of FOS have low carcinogenic 
enzyme activity, 783 
Lactococcus lactis subsp. lactis MPLS6, phage susceptibility and protein masking galactose receptor, 139 
Lactose, levels affect the denaturation rate in whey protein under stress, 559 
type and humidity, temperature and persistence of cluster development in milk chocolate, 485 
Lard triaclyglycerols, trans-verseratrol mechanism and action as antioxidants in lipid system, 145 
Latent class segmentation and quantitive imaging techniques for visual preference for horticultural products, 
443 
Lathyrus pea, lentil and chickpea proteins digestibility in vitro, 99 
Lathyrus sativus see lathyrus pea 
Leached amylose with shorter chains in cooking water correlated with rice texture and total contents: Review, 
849 
Lectins and Lactococcus lactis subsp. lactis MPL56, phage adsorption, 139 
Legumes, have phytoestrogens with potential effect as dietary endocrine disrupter on consumers: Review, 471 
have a tenth of the level of phytate-degrading activity of cereals, 791 
with moderate levels of phytate-degrading activities at about pH 5 or lower at pH 8, 791, 823 
red bean globulin, protein with a-helical and f-turn structures, 687 
which are fermentable counter the inhibitory effects of phytate on mineral solubility, 769 
Lens culinaris see lentil 
Lentil, lathyrus pea and chickpea proteins’ digestibility in vitro, 99 
Leon raw cow’s milk cheese, proteolytic and lipolytic changes while ripening, 661 
Lettuce, coleslaw and antimicrobial dipping effects on survival and growth of L. innocua and E. coli, 711 
(iceberg) and reduction in pathogens after chlorinated washing and ultrasound treatment, 547 
Leucine, as one of the free amino acids in ripening Leon raw cow’s milk cheese, 661 
in red bean globulin, high value with lysine, arginine and aspartic and glutamic acids, 687 
Leuconostoc mesenteroides does not produce pectolytic enzymes for coffee fermentation, 191 
Leukaemia cell lines’ cell-cycle and transcription genes down-regulation and up-regulation of cell-cycle 
inhibitors by IP., 769 
Ligands, precipitation and mineral competition reducing intestinal absorption, 727, 749 
in rice amylose-lipid complexes with high and low polarity melting temperature differences: Review, 549 
Lignans and use of fluorescence for l-acetoxypinoresinol discrimination of olive oils, 615 
Lily pollen phytate-degrading enzymes are specific, dependent on calcium ions and produce Ins(1,2,3(P3), 791 
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Limanda ferrugina see flounder 
Linear diffusion equation model, moisture adsorption of milk whey protein films, 329 
Linear discriminant analysis for determination of sugars as adulterants in honey, 351 
Lingonberries increase whole wheat flour dough phytase hydrolysis and iron absorption by lowering pH, 823 
Linoleic acid, an important part of fatty acids from olive skin extract, 523 
decomposition in potato deep-fried in virgin olive oil and commercial shortening is less than in pan-fried, 177 
and kinetics of antioxidant activity of trans-resveratrol and other lipid systems, 145 
and oleic acid are unsaturated fatty acids in karingda seed oil, 893 
with oleic and palmitic acids are the major free fatty acids from rice with cooking loss: Review, 849 
in warm water fish fed with plant oils leading to fat deposition, 477 
Lipid, auto-oxidation not significant in chemical assessment of farm-raised European sea bass stored in melting 
ice 319 
content of cultured fish is much higher than in wild gilt-head sea bream, 477 
oxidation in sous vide cooked beef muscles with LT-LT treatment, time and iron content, 425 
peroxidation inhibited by phosphate groups from phytate hydrolysis in chaelation. 741, 769 
in sauce as complex liquid load in measurement of power output of microwave ovens with type, voltage, 
position and time, 879 
Lipids, antioxidative mechanism of action and activity of trans-resveratrol, 145 
low in starch of Pueraria lobata (Willd.) Ohwi, 697 
in olive skin extracted and identified, 523 
in rice are largely in the bran and aleurone layers variably decreasing inwardly in complexes with starch: 
Review, 849 
Lipolytic, activity reduced by removal of outer rice grain layers during milling: Review, 849 
and proteolytic changes while ripening Leon raw cow’s milk cheese, 661 
Lipoxygenase pathway producing hexanal off-odours in rice: Review, 849 
Liquid and fresh food recognition by ‘electronic tongue’ sensors, 375 
Listeria innocua and Escherichia coli survival and growth on vegetables with antimicrobial dipping, 711 
Listeria monocytogenes, as major concern in MAP fish and fishery products: Review, 107 
reduced by ultrasound decontamination and chlorinated washed fruit and vegetables, 547 
Liver, lung and spleen providing protein and lysine in keropok-like snack using meat by-products, 681 
Load, type, voltage, time, and position affected by power output of microwave oven, 879 
Logistic Bradley-Terry model and descriptors for visual preference for horticultural products, 443 
Lotus stems, and phenolic content in antioxidant activity of some Asian vegetables, 153 
Low methoxy pectin/oxidized starch mixtures with glucose syrup, viscoelasticity, 403 
Low temperature-long time see LT-LT 
Ipa mutations block plant ability to synthesize phosphorus into phytic acid, 759, 791 
LT-LT treatments on quality characteristics and storage stability of sous vide cooked beef muscles, 425 
Lung, liver and spleen providing protein and lysine in keropok-like snack using meat by-products, 681 
Lupine has phytate-degrading enzymes stepwise removing phosphate groups in seeds, 791 
Lupinus alba see \upine 
Lycopersicon esculaentum see tomato 
Lysine, concentration and increase in mineral bioavailabilty and health, especially zinc, 759 
from liver, lung and spleen in keropok-like snack using meat by-products, 681 
methionine, threonine, and tryptophan amino acids supplementing low protein diet with phytase show no 
reduction in pig performance, 835 
most abundant free amino acid in ripened Leon raw cow’s milk cheese, 661 
in red bean globulin, high value with aspartic acid, leucine, arginine and glutamic acid, 687 


Machrobachium rosenbergii see prawn 
Mackeral in low temperature and high carbon dioxide for longer shelf-life: Review, 107 
Magnesium, bound by phytic acid and prevented from control of colonocyte differentiation, 783 
levels in safe composition and identification of mineral waters, 309 
occurs in nature as phytic acid mixed salts with those of potassium and calcium, 741 
phytic acid and mineral ions, particle size, bioavailability and intestinal absorption, 727, 836 
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potassium and mixed transition metal salts of phytic acid found mostly in the seed aleurone layer and 
embryo, 727 
Maize, barley and soybean meal used in experimental low-protein feeding with phytase and amino acid 
supplements on pigs, 835 
mixture for tarhana has lowest scores for sensory qualities, 219 
phytate-degrading enzymes in the seed and root are homodimeric proteins, 791 
rice and barley with reduced phytate and increased zinc absorption from selective breeding, 749 
soybean and sorghum phytases with nearly complete hydrolysis with lactic acid fermentation, 823 
Maleic hydrazide, gamma radiation and CIP effects on respiration rate and carbohydrates of onion bulbs, 169 
Malting, improves conditions for germination of wheat and rye flour for complete hydrolysis and mineral 
bioavailability, 823 
and other processes leading to reduction in phytate content and greater mineral bioavailability, 741, 749 
Mammary cancer cell line proliferation reduced by phytic acid, 741, 769, 783 
Management decision making and ethics in the food industry: Review, 339 
Manganese, digestibility in pig diet was increased with phytase supplementation only at growth stage II, 835 
phytate and milling fractions of Pakistani spring wheat, 13 
in phytic acid-trace minerals interactions and reduction of dietary phytate, 749 
Manihot utilissima see cassava 
Manufacture of processed cheese made by non-enzymatic direct acidification procedures: Review, 229 
MAP, biogenic amines detected by a rapid HPLC method with benzoyl chloride in stored herring, 515 
fish and fishery products, microbial growth, activities and safety: Review, 107 
retail-ready meat cuts, use of oxygen scavengers to stabilize colour, 199, 209 
storage and dry-salted Thassos olives, microbiology, physicochemistry and sensory qualities, 635 
Marc wine lees with industrial methods and storage conditions for grappa, phosphoric acid control, 395 
Marinated and frozen chicken thighs with dietary fish fat and vitamin E, sensory quality, 29 
Marination in salt and acid solutions, effect on prawn properties after cooking, 291 
Marine algae phlorotannins and inhibition of hyaluronidase in connective tissue and body fluids, 703 
Marketing, and ethical management and production methods in the food industry: Review, 339 
and trade in high quality Basmati rice: Review, | 
Markets for rice vary with desired qualities and properties: Review, 849 
Mash treated with pectolytic enzymes and analytical composition of apple juice, 653 
Mass transfer, kinetic of must and sucrose as osmotic solutions for MPF kiwi fruit, 87 
in model for milk whey protein films moisture adsorption, 329 
processes in osmotic dehydration of uncharged hydrogels driven by swelling and contraction, 245 
Mayonnaise as spray-dried egg yolk-stabilized emulsion, rheology, droplet size and temperature, 297 
MCA and inhibition of phages, cell wall receptor galactose and Lactococcus, 139 
Measurement methodology of microwave oven power output affected by voltage, time, type, load and position, 
879 
Meat, beef cooked sous vide, and effects of LT-LT treatments on quality characteristics and storage stability, 
425 
cuts, use of oxygen scavengers to stabilize colour in retail-ready MAP, 199, 209 
offal in keropok-like snack, acceptability and nutritive value, 681 
pig carcasses scoring satisfactory after low protein diet with supplementary amino acids and phytases, 835 
products using transglutaminase for many cross-links in protein gelation: Review, 589 
Mechanism of action of trans-resveratrol in lipid systems and antioxidant activity, 145 
Megasphaera elsdenii ruminal bacteria with enzymes to degrade phytates, 791 
Melanogrammus aeglefinus see haddock 
Melon, long, and phenolic content in antioxidant activity of some Asian vegetables, 153 
Meltability and methods of improving non-enzymatic directly acidified processed cheese: Review, 229 
Melting transition hydration of crystalline regions of molecules of rice starch, and activation energy: Review, 
849 
Membrane permeablization from electric field pulses in apple slices, 73 
Merluccius bilinearis see whiting 
Merluccius merluccius see hake 
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Mesophilic microflora and growth on vegetables during storage, E. coli and L. innocua with antimicrobial 
dipping, 711 
Messenger RNA see mRNA 
Metabolic effects of different myo-inositol phosphates with different human conditions, 791 
Metabolism of phytic acid by gut bacteria, bowel cancer and reduction in microfloral phytate degradation 
activity, 783 
Metastatic lung cancer prevention and incidence reduction by myo-inositol and IP, in animals, 769 
Methanol production lower in ‘Grappa system’ than traditional ensilage methods, 395 
Methionine, lysine, threonine, and tryptophan amino acids supplementing low protein diet with phytase show 
no reduction in pig performance, 835 
Methodology of measurement of microwave oven power output affected by voltage, time, type, load and 
position, 879 
Methy] esters in high sugar systems of oxidized starch/low methoxy pectin mixtures with glucose syrup, rubbery 
network, 403 
Metroxylon sagu see sago 
sla mice and protein hepaestin defect in iron release into blood and inhibition of iron efflux, 741 
Michaelis-Menton kinetics followed by many phytate-degrading enzymes, 791 
Micro-organisms, as pre- and probiotics antagonistic to mutagenic and pathogenic organisms in the gut, 783 
producing transglutaminase for many cross-links in protein gelation: Review, 589 
in sourdough bread making increase phytate hydrolysis and mineral bioavailability, 727 
Microbial, activities, TVB-N, TBA and shelf life of stored brined anchovies, 19 
activities, growth and safety in MAP fish and fishery products: Review, 107 
decarboxylation detected in MAP herring by a rapid HPLC method, 515 
decontamination by ultrasound of minimally processed fruit and vegetables, 547 
flora and quality of Korean fermented red pepper paste with packaging films permeability, 255 
growth and survival on certain vegetable types after antimicrobial washing, 711 
and other quality characteristics of sous vide cooked beef muscles with LT-LT treatment, 425 
phytase and amino acid supplementation reduce phosphorus and nitrogen excretion for pigs, 835 
populations in wheat reduced by washing kernels with ozonated water, 579 
Microbiological, chemical and sensory assessment, of farm-raised European sea bass stored in melting ice, 319 
safety, critical variables in heating complex canned product, 503 
Microbiology, of dry-salted Thassos olives in MAP, physicochemical and organoleptic changes, 635 
Micrococcus as marine gram-positive bacterium in MAP fishery products: Review, 107 
Microcytic anaemia from mutation of the DMT1 gene and inability to absorb dietary iron, 741 
Microflora, IPs products, mucosal and dietary phytase and mineral absorption during phytate hydrolysis in the 
human digestive system, 823 
and lactic acid bacteria in lipolysis of Leon raw cow’s milk cheese, 661 
in pectolytic activities for coffee fermentation, pH and lactic acid bacteria, 191 
species in gut as part of environmental factors in anti- and pro-carcinogens in diet, 783 
TMAO and NPN in seven-stage spoilage sequence of fresh fish: Review, 107 
Micronutrient, malnutrition and phosphorus pollution reduced with low phytic acid plant genetic 
modifications, 759 
minerals and trace elements, fibres, phytic acid and bioavailability, 727 
role in mutagenesis of colonocytes is still not established in digestion of dietary fibre, 783 
Microscopy and kinetics, temperatures and methods in softening potato tissue models, 41 
Microstructure, of apples after freezing and ethanol treatment and microwave and convective dehydration, 603 
and composition of rice starch with proportions of amylose and amylopectin gives variable properties: 
Review, 849 
of egg white, bovine serum albumin and whey protein concentrate complexes, 643 
and non-enzymatic direct acidification procedures making processed cheese: Review, 229 
and physicochemical characteristics of tofu with high viscosity chitosan, 277 
Microwave, and convective dehydration of apples after freezing and ethanol treatment, properties, 603 
oven power output measurement of liquid and coinplex loads affected by voltage, time, type, position and 
load, 879 
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Mid-infrared spectroscopy in classification of simple and complex sugar adulterants in honey, 351 
Milk, chocolate, moisture, milk powder and temperature in cluster development, 485 
fat gels from acid induction and electrostatic interactions: Review, 589 
from buffalo or cow incorporated aged cheddar cheese or chakka used for flavour in cheese from direct 
acidification: Review, 229 
inhibits whole wheat flour phytase hydrolysis and reduced iron absorption, 823 
and trace elements bioavailability higher than with soy high-phytate diet, 749 
whey protein films, moisture adsorption in linear diffusion equation model, 329 
Milling, conditions for hot soaked and parboiled rice to improve quality, 527 
fractions, phytate and mineral content of Pakistani spring wheat, 13 
rice and loss of lipid, protein, fibre, sugars, minerals, vitamins, amino and free fatty acids: Review, 849 
Mineral, content, phytate and milling fractions of Pakistani spring wheat, 13 
supplements, protein or microbial phytase required for monogastric animals to reduce phosphorus pollution, 
783 
Mineral absorption, affected by pH, vitamins, fat, ligands, as well as phytates and interactions, 727 
by pigs on low protein diet with amino acid and phytase supplements much the same as with advised diet, 
835 
microbiology, IP. products, mucosal and dietary phytase during phytate hydrolysis in the human digestive 
system, 823 
Mineral water, composition and identification survey, 309 
pattern recognition by ‘electronic tongue’ sensor array, 375 
Minerals, in aleurone layer of rice with protein, lipids, fibre, vitamins, reducing and other sugars and free amino 
and fatty acids: Review, 849 
in organically worked soil may be preferably absorbed with help from micro-organisms, 727 
Minimally processed foods see MPF 
Mint, and phenolic content in antioxidant activity of some Asian vegetables, 153 
and reduction in pathogens after chlorinated washing and ultrasound treatment, 547 
Mitotic rate normalization in cancer inhibition by IP, in the S-phase and arresting cells in the Go/G, phase, 769, 
783 
Mitsuokella multiacidus ruminal bacteria with enzymes to degrade outer membrane phytates, 791 
Mixing required for grape marc and wine lees in the ‘Grappa system’, 395 
Model, of amylolytic activity and baking quality in flour with fungal a-amylase supplement, 673 
of blueberry cloudy juice rheology, solids concentration and temperature, 271 
of Clostridium botulinum growth in MAP, storage temperature: Review, 107 
kinetics of thermal softening of potato by water cooking and pressure steaming, 41 
moisture adsorption and linear diffusion equation of milk whey protein films, 329 
moisture sorption characteristics of fish protein myosin, 223 
for visual preference for horticultural products with quantitive imaging and latent class segmentation, 443 
Moderate electric field pulses effects on apple soluble substances diffusion coefficient, 73 
Modified Atmosphere Packaging see MAP 
Mohoto oa mabele, increase in vitro protein digestibility in fermentation of sorghum porridge, 129 
Moisture, adsorption in linear diffusion equation model for milk whey protein films, 329 
content inversely related to fat content in wild and cultured gilt-head sea bream, 477 
increase in stored whole-wheat flour, 163 
oil, and titanium dioxide, have whitening effect on colour of threadfin and hairtail surimi gels, 387 
and pH of tofu with high viscosity chitosan, 277 
slightly increased in whole-wheat flour after gamma radiation and storage, 163 
sorption characteristics of fish protein myosin, analysis, 223 
and temperature in cluster development in conching milk chocolate, 485 
Molecular level of Aspergillus spp. filamentous fungi and development of commercial phytases for phosphorus 
availability, 791, 813 
Molecular mass, of monomeric proteins phytate-degrading enzymes, some built up of sub-units, 791 
of rice starch amylopectin obtained by multiangle laser light scattering detection: Review, 849 
Molecular weight, and hydrodynamic size of polypepetides in protein-gel strength: Review, 589 
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increase of phlorotannins increases effective inhibition of hyaluronidase, 703 
and polydispersion of starch of Pueraria lobata (Willd.) Ohwi, 697 

Molybdate inhibits phytate-degrading enzymes, 791 

Momordica charantia see MCA 

Monascus koji fermented with soybean paste has antihypertensive effect, 585 

Monoacyl lipids in rice hydrolysis form helical inclusion complex with amylose and hydrocarbon chain of the 
lipids: Review, 849 

Monoenes in cultured fish are higher than in wild gilt-head sea bream, 477 

Monoesters are produced from ingested phthalates before absorption so there is no danger from oestrogens: 
Letter, 897 

Monogastric animals and phytate-degrading enzymes from micro-organisms in the large intestine, 791, 813 

Morality, management decision making and ethics in the food industry: Review, 339 

Moraxella as marine gram-negative bacterium in MAP fishery products: Review, 107 

Morone saxatilis x M. chrysops see hybrid striped bass 

Morphology and characterization of Pueraria lobata (Willd.) Ohwi starch, 697 

Moulds and yeasts in wheat flours reduced by washing kernels with ozonated water, 579 

Mozambique and cassava flours’ cyanogenic potential with village processing methods, 463 

MPF, fruit and vegetables and ultrasound decontamination, 547 
for high quality kiwi fruit using must and sucrose as osmotic solutions, 87 

MTP! putative basolateral iron transporter thought to be regulated by IRP, hypoxicity and position in 
enterocyte, 741 

Mucilage decomposition in coffee fermentation related to acidification, not to enzymatic pectolysis, 191 

Mucosal, absorption of metal ion is dependant on the pH of the intestinal lumen, 727 
and dietary phytase, IP, products, microbiology and mineral absorption in phytate hydrolysis in the human 
digestive system, 791, 823 

Mung bean has cotyledons with enzyme for unusual pathway for phytate-degradation, 791 

Muscle, of beef, retail-ready cut or ground and use of oxygen scavengers for storage and colour stability, 199, 
209 
of beef, sous vide cooked and effects of LT-LT treatments on quality characteristics and storage stability, 425 
fat content in wild and cultured gilt-head sea bream is highest in summer and lowest in late spring, 477 
toughness increased in some prawns marinated in acid and salt solutions, 291 

Must and sucrose as osmotic solutions for high quality MPF kiwi fruit, 87 

Mutagenic and pathogenic micro-organisms in the gut and effects of pre- and probiotics, 783 

Myceliophtora thermophilia fungus with broad-based pH biochemically characterized phytate-degrading 
enzymes, 791 

Myocardium ischaemic damage and reperfusion injury, protected by administration of IP,, 769 

Myosin in freshwater fish rahu, moisture sorption characteristics, 223 


Natural killer cells augmented by IP, enhanced suppression of murine tumours, 769 

Neurospora sp. optimal phytase activity temperature and pH conditions, 813 

Nitrogen, in gas mixture for MAP for fish delaying oxidative rancidity and inhibiting bacterial growth: Review, 
107 
and phosphorus excretion reduced with microbial phytase and amino acid supplementation for pigs, 759, 835 

Non-enzymatic direct acidification procedures for processed cheese, feasibility: Review, 229 

Non-haem iron, bioavailability inhibited by phytate and absorption increased by protein or organic acids, 727, 
741 
and zinc from plants’ absorption is inhibited by phytic acid, tannins and binding dietary fibres, 759 

Non-homologous end-joining or extracellular signal-regulated kinases and IP, in cells and activating pathways, 
769 

Non-protein nitrogen increases while Leon raw cow’s milk cheese is ripening, 661 

Non-protein-nitrogen see NPN 

Non-proteolyic Clostridium botulinum on chilled MAP fish can produce toxins without sensory effects: Review, 
107 

Non-starch lipids in rice are the smaller fraction of linoleic, oleic and palmitic free fatty acids: Review, 849 
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Non-starch polysaccharides and vegetable consumption reduces risk of colon cancer, 783 

Nonrenneted procedures using acidification in direct non-enzymatic system making processed cheese: Review, 
229 

Nonspecific chemical sensors in recognition of liquid or fresh foods, 375 

NPN, TMAO and microflora in seven-stage spoilage sequence of fresh fish: Review, 107 

Nuclear signalling pathways, end binding protein and IP, in DNA repair mechanisms, 769 

Nutritional, and physicochemical properties of whole wheat flour remain after gamma radiation, 163 
value and acceptability of keropok-like snack using meat offal, 681 
values and social responsibilities in ethical decision making for the food industry: Review, 339 

NVN low vaiues with fish stored in carbon dioxide even if sensory indication is of spoilage: Review, 107 


Oats, have low endogenous phytase enzymatic activity, 749 
have phytate-degrading enzymes for seed germination, 791 
in hydrolysis with phytase can be complete slowly with soaking to improve mineral availability, 823 
Octanoic acid and total polar artefacts results in potato deep-fried in virgin olive oil and commercial shortening 
correlate, 177 
Octopus arms as collagen supplement with denaturation temperature lower than pork, 285 
Octopus (white) in low temperature and carbon dioxide for longer shelf-life: Review, 107 
Odours from SSOs producing compounds in spoilage sequence in fresh fish: Review, 107 
17f-oestradiol, not proved to have effect as dietary endocrine disrupter on consumers: Review, 471 
Oestrogenic activity in vivo is not exhibited by phthalates: Letter, 897 
Oil, binding capacity in red bean globulin, discussed, 687 
fraction and egg-yolk stabilized emulsions, rheology, temperatures and droplet size, 297 
from karingda seeds, characterization and comparison with pumpkin and melon seeds, 893 
holding capacity, of egg white with bovine serum albumin increased with whey protein concentrate, 643 
water and titanium dioxide whiten, but oil weakens texture of threadfin and hairtail surimi gels, 387 
Oils from pistachio seeds of different origins, fatty acids compared, 333 
Oilseeds, have a tenth of the level of phytate-degrading activity of cereals, 791 
which are fermentable counter the inhibitory effects of phytate on mineral solubility, 169 
Oleic acid, is a large part of fatty acids from olive skin extract, 523 
and kinetics of antioxidant activity of trans-resveratrol and other lipid sustems, 145 
levels are the highest in ripened Leon raw cow’s milk cheese, 661 
and linoleic acid are unsaturated fatty acids in karingda seed oil, 893 
with linoleic and palmitic acids are the major free fatty acids from rice with cooking loss: Review, 849 
Oleic acids in different potato frying methods using olive oil and vegetable shortening, 177 
Oleuropein lost in traditional drysalting of Thassos olives, storage in MAP, 635 
Oligopeptides nitrogen increases while Leon raw cow’s milk cheese is ripening, 661 
Oligosaccharides as prebiotics evade digestion in the upper tract for hydrolysis by beneficial micro-organisms, 
783 
Olive, dry-salted from Thassos in MAP, changes and storage, 635 
oil and commercial shortening compared with potato deep- and pan-frying, 177 
oils, |-acetoxypinoresinol use in authentication of Picual oil, 615 
skin lipids saponified, extracted and identified, 523 
Oncorhynchus mykiss see rainbow trout 
Oncorhynchus tshawytscha see king salmon 
Onion, bulbs, gamma radiation, maleic hydrazide and CIP effects on respiration rate and carbohydrates, 169 
solubilization with polysaccharide-degrading enzymes, 65 
Opacity or transparency in protein-gels, aggregation and induction methods: Review, 589 
Optimum, amylolytic activity and baking quality in flour with fungal #-amylase supplement, 673 
conditions for different micro-organisms’ production of phytate-degrading enzymes, 791, 823 
processing conditions for osmotic solutions for high quality kiwi fruit, 87 
temperature is 40—55°C and pH 2-5 for most microbial phytase activity, 813 
temperature for pectinase treatment of mash and analytical composition of apple juice, 653 
Organic acids, as enhancer of non-haem iron and zinc absorption against inhibition by phytate binding, 727 
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from lactic fermentation of cereals to aid phytase production, 823 
Organic production increases potential mineral absorption with increased micro-organisms and lower 
potassium in the soil, 727 
Organoleptic, physicochemical and microbiological changes in dry-salted Thassos olives in MAP, 635 
Original microbial counts in fish and fishery products in MAP, growth, activities and safety: Review, 107 
Orthophosphate levels in growth medium control extracellular fungal phytate-degrading enzymes, 791 
Oryza sativa see rice 
Osmotic, dehydration of diced green peppers, processing factors 497 
dehydration using solutions of must and sucrose for high quality MPF kiwi fruit 87 
pressure dehydration of uncharged hydrogels driven by swelling and contraction mass transfer processes 245 
Overcooking and chewiness of thermal softening of potato by pressure steaming 41 
Overwrapping of trays with retail-ready meat cuts in MAP and oxygen scavengers 199, 209 
Oxalic acid 
seems to increase faecal excretion of some minerals and decrease mineral balances 769 
of use in increased fibre-diet acidity for increase of mineral adsorption 727 
Oxidative stability of virgin olive oil compared with commercial shortening for deep- and pan-frying 177 
Oxidized starch/low methoxy pectin mixtures with glucose syrup, viscoelasticity 403 
9-oxo-nonanoic acid discovered in fatty acids from olive skin extract 523 
Oxygen 
levels in gas mixture for MAP for fish kept low to inhibit bacterial growth: Review 107 
scavengers 
with MAP, absorption kinetics and positioning 209 
to stabilize colour in MAP retail-ready meat cuts 199 
Oxygenase in absorption of iron through enterocytes and divalent metal transporter 741 
Ozonated water washing reduces microbial populations in wheat flour kernels, 579 


Pacifastacus leniusxulus see crayfish 
Packaging films permeability and quality of Korean fermented red pepper paste, 255 
Pairwise comparison for visual preference model for horticultural products, 443 
Pakistani spring wheat, phytate and mineral content of milling fractions, 13 
quality classification by cluster analysis, 101 
Palak and phenolic content in antioxidant activity of some Asian vegetables, 153 
Palmitic acid, an important part of fatty acids from olive skin extract, 523 
is in ripened Leon raw cow’s milk cheese, 661 
with linoleic and oleic acids are the major free fatty acids from rice with cooking loss: Review, 849 
and stearic acid are saturated fatty acids in karingda seed oil, 893 
Pan-frying of potato gives worse effects for fatty acid decomposition, Rancimat induction times and alpha- 
tocopherol than deep frying, 177 
Pancreatin and stability of phytases from wild-type and transgenic bacteria and plants, 791, 813 
Pandalus platyceros see spotted shrimp 
Papain, pancreatin and trypsin resistance of Baccillus phytase, but inactivated by pepsin, 813 
Paramecium phytate-degrading enzymes slowly generate 6-phytases, 791 
Parboiling and soaking improves yield and quality of milled rice, 527 
Parsley and reduction in pathogens after chlorinated washing and ultrasound treatment, 547 
Particle size, affects mineral absorption in human nutrition from wheats with phytate hydrolysis, 727 
in conching of milk chocolate and cluster production, 485 
and fermentation of infusions for green and black tea-creams, 627 
in rice flour may influence gelatinization temperatures and enthalpy changes: Review, 849 
Pasteurization, storage stability and quality characteristics of sous vide cooked beef muscles with LT-LT 
treatment, 425 
Pasting behaviour of rice starch with lipids includes higher temperature, viscosities and consistancy coefficient: 
Review, 849 
Pasting property of starch of Pueraria lobata (Willd.) Ohwi is high, 697 
Pathogenic and mutagenic micro-organisms in the gut and effects of pre- and probiotics, 783 
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Pathogens incompletely removed by ultrasound from fruit and vegetables, 547 
Pattern recognition by ‘electronic tongue’ or nonspecific chemical sensors for liquid or fresh foods, 375 
Pearl millet and soybean diet with phytase supplementation show greater phosphorus absorption, 835 
Pectic material in cell wall, temperature, textural and rheological properties in potato softening kinetics, 41 
Pectin, as cryoprotectant and cooked, puréed vegetables thawed after freezing, drip loss and quality changes, 
869 
(low methoxy)/oxidized starch mixtures with glucose syrup, viscoelasticity and vitrification, 403 
Pectin methyl esterase activity lower in the “Grappa system’ than the traditional grappa distillation systems, 395 
Pectinex, Smash and Pectinex L treatment of mash and analytical composition of apple juice, 653 
and Viscozyme solubilizing onion in synergistic effect, 65 
Pectins and sugars reactions in blueberry cloudy juice, solids concentration and temperature, 271 
Pectolytic micro-organisms, coffee fermentation, pH and lactic acid bacteria, 191 
Pellating in production of animal feed supplements, thermostability of Aspergillus fumigatus phytases and lower 
activity, 791, 813 
Penicillium caseoicolum optimal phytase activity temperature and pH conditions, 813 
Penicillium simplicissimum, bacteria with extracellular enzymes activity for phytate-degradation, 791 
optimal phytase activity temperature and pH conditions, 813 
Peniophora lycii transforming A. oryzae strain with basidiomycete phytase gene with varying thermostability 
with pH, 813 
Pentosans can stimulate mineral absorption from fermentable carbohydrates in animals, 727 
Pepper paste, Korean fermented, permeability of packaging films and quality, 255 
Peppers, diced green and osmotic dehydration processing factors, 497 
and reduction in pathogens after chlorinated washing and ultrasound treatment, 547 
Pepsin, attack on glutelins and prolamins changed in sorghum storage proteins from fermentation, 129 
and stability of phytate-degrading enzymes from certain bacteria and plants, 791, 813 
Pepsin-solubilized collagen from octopus arms as underused resource, 285 
Peptides, facilitate zinc uptake in mucosal cells for intestinal absorption, 727 
rich in cysteine facilitate iron uptake in the gut for animal intestinal absorption, 759 
Peritoneal and perivisceral fat is not significantly stored by wild gilt-head sea bream, 477 
Permeability, of packaging films and quality of Korean fermented red pepper paste, 255 
of water vapour in model for milk whey protein films moisture adsorption, 329 
Peroxidation, inhibited by phosphate groups of phytate hydrolysis in chaelation, 741 
of lipids and antioxidant activity of trans-resveratrol, 145 
Pesticides involving phytoestrogens may have health impact as dietary endocrine distrupters: Review, 471 
PH, at acid levels and solubility of red bean globulin, 687 
at neutral increases solubility of the phytic acid-copper complex, 749 
and calcium removal, denaturation and aggregation of whey protein under shear conditions, 559 
and carbon dioxide in gas mixture for MAP for fish affecting bacterial growth: Review, 107 
from lactic fermentation of cereals and organic acids production helps phytase activity, 823 
and gelation of protein by acids, enzymes, urea and salts and physical methods: Review, 589 
for heat inactivation and substrate specificity of PPO inhibition in different aubergine cultivars, 415 
of high-protein biscuits from fermented soybeans making kinema as flour with low-fat soyflour, 361 
in vitro protein digestibility of cooked sorghum is alleviated by traditional fermentation, 129 
minerals forming ligands and reducing phytic acid activity preventing intestinal absorption at alkaline levels, 
(24:3 
and moisture content, tofu with high viscosity chitosan, 277 
neutral for controlling cell division by IP, and mititic rate in rodent tumours normalized, 769 
and non-enzymatic direct acidification procedures for processed cheese: Review, 229 
not significant in chemical assessment of farm-raised European sea bass stored in melting ice, 319 
pectolytic micro-organisms, coffee fermentation, and lactic acid bacteria, 191 
and quality of Korean fermented red pepper pastes packaging films permeability, 255 
and temperature optima and molecular and catalytic properties of phytases, acid types at pH 5 and alkaline 
at pH 8, 791, 813 
Phage adsorption in Lactococcus lactis subsp. lactis MPL56, protein masked galactose receptor, 139 
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Phase II xenobotic enzymes as secondary metabolites from dietary fibres as inducers of anticarcinogens, 783 
Phase inversion with increased starch in oxidized starch/low methoxy pectin mixtures in glucose syrup, 403 
Phaseolus angularis see red bean 
Phaseolus aureus see mung bean 
Phaseolus phytoferritin, endosperm cysteine-rich metallionein protein and Aspergillus fumigatus phytase 
constructs transform rice to carry iron, 759 
Phenolic, compounds as secondary metabolites from dietary fibre have antioxidant and anticarcinogen 
potential, 783 
content and antioxidant activity of some Asian vegetables, 153 
Phenols, from olive oil in deep-pan frying were decomposed more than in pan-fried potatoes, 177 
and use of fluorescence for 1-acetoxypinoresinol discrimination of olive oils, 615 
Phenylalanine as one of the free amino acids in ripening Leon raw cow’s milk cheese, 661 
Phlorofucofureckol A, a pentamer phlorotannin from brown algae which inhibits hyaluronidase, 703 
Phloroglucinol, a tetramer phlorotannin from brown algae which inhibits hyaluronidase, 703 
Phlorotannins from brown algae inhibit hyaluronidase in connective tissue and body fluids, 703 
Phoenix dactylifera L. see date palm 
Phosphate-acceptor site in amino acid sequences of fungal and a bacterial phytate-degrading enzyme, 791 
Phosphates, as emulsifiers and non-enzymatic direct acidification procedures for processed cheese: Review, 229 
of inositol removed in hydrolysis and possible increase in mineral absorption, 749 
residues hydrolysis rate and order from phytate-degrading enzymes may vary with myo-inositol lower 
phosphates, 791 
Phospholipids and bound fatty acids monoacyl starch lipids in rice mainly complexed with amylose: Review, 
849 
Phosphoric acid control of grape mare in wine lees with industrial methods and storage conditions, 395 
Phosphorus, availability from modified filamentous fungi phytases as commercial feed additives, 791, 813 
bioavailability from phytate hydrolysis in human digestive system, 823 
from human intestinal phytate hydrolysis can not be used but in some colon cell lines can occur from lower 
IP;_4 phosphates, 749 
and magnesium take-up in some plants can be lower with potassium fertilizer, 727 
and nitrogen excretion reduced with microbial phytase and amino acid supplementation for pigs, 835 
Phosphorus pollution, microbial phytase increase and reduction in phytate by genetic engineering, 727, 783 
and micronutrient malnutrition reduced with low phytate genetic modifications, 759, 791 
Phosphorylation, of IP, giving intracellular messengers in lower forms enhanced by inositol, 769 
reduction with inhibition of mineral absorption lowered from tetraphosphate downwards, 741 
in stereospecific sequential removal of phosphate groups in plants by phytate-degrading enzymes, 791 
Photobacterium phosphoreum is cod SSO, inhibited by freezing and vacuum packing: Review, 107 
Phthalates do not exhibit oestrogenic activity in vivo but are metabolized to monoesters before absorption: 
Letter, 897 
Physical, appearance of wild and cultured gilt-head sea bream differs, 477 
and chemical methods for protein-gel induction: Review, 589 
Physicochemical, characteristics and microstructure of tofu with high viscosity chitosan, 277 
properties of high-protein biscuits from fermented soybeans making kinema as flour with low-fat soy flour, 
361 
and sensory properties of whole wheat flour remain after gamma radiation,163 
Physicochemistry, of dry-salted Thassos olives in MAP, microbiological and organoleptic changes, 635 
and functional properties of globulin from red bean, 687 
Physiology of Basmati rice, quality and traits, breeding and trade: Review, | 
Phytase, content in differing wheat varieties and bioavailability of minerals, 727 
endogenous activation or addition for absorption of trace elements or reduction of phytate, 749, 783 
from microbial sources and amino acid supplementation reduces calcium, phosphorus and nitrogen 
excretion with pigs, 835 
hydrolytic activity during germination in seeds to release inorganic phosphorus, 759 
when dietary is effective in human phytate hydrolysis unlike intestinal phytase 749 
Phytases, 3-phytase and 6-phytase, and varying attack region of the phosphoester bond, 783 


International Journal of Food Science and Technology 2002, 37, 905-954 © 2002 Blackwell Science Ltd 


6 

ie 


Subject Index 


diversity of microbial sources and in vitro properties, commercial use and potential, 813 
from plants and microbials in human nutrition, IP, and lower phosphates, 823 
molecular and catalytic properties in enzymatic release of phosphate from phytate, 791 
Phytate, complexes of several minerals and variation in mineral absorption, 741 
in human nutrition and effects of plant and microbial phytases with lower phosphates, 823 
largely metabolized by bacteria in the large intestine, anti-carcinogenic and signalling mechanisms, 783 
and mineral content of milling fractions of Pakistani spring wheat, 13 
and molecular and catalytic properties phytases in enzymatic release of phosphate, 791 
reduction by genetic modification suggested as possible strategy for greater mineral absorption: Editorial. 
725 
reduction with more phytase with barley and corn and therefore lower phosphorus pollution, 727 
see also Phytic acid 
Phytic acid, anti-cancer function — IP, reducing cell proliferation and increasing differentiation and distributed 
as inositol and IP; 769, 783 
as antioxidant reducing a variety of human cancer cell lines, transition metal chealation and trisphosphate, 
741, 769 
and interactions with trace elements, activation of or additions to, phytase, 749 
and mineral interactions, bioavailability and intestinal absorption, 727 
mutations in cereal grains allow phosphorus transport to the seed but block phytate synthesis, 759 
pathway to hydrolysis by phytases releasing phosphates, 791 
and phytases in diet with mineral bioavailability and antioxidant properties: Editorial, 725 
Phytins are mixed salts of phytic and minerals largely magnesium and potassium with transition elements, 727. 
741 
Phytoestrogens, most likely to have dietary endocrine disrupters effects on consumers: Review, 471 
as secondary metabolites from dietary fibre have antioxidant and anticarcinogen potential. 783 
Phytoferritin from Phaseolus, endosperm cysteine-rich metallionein protein and Aspergillus fumigatus phytase 
constructs transform rice to carry iron, 759 
Pichia pastoris, with Aspergillus fumigatus gene, temperature and pH for phytase optimal activity, 813 
with intra- and extracellular enyzmes for phytate degrading during fermentation, 791 
Picual olive oils, 1-acetoxypinoresinol use with fluorescence in authentication, 615 
Pigs, in examination of phytate hydrolysis in the digestive system, 823 
fed on low phytate corn had greater weight gain, feed efficiency, bone strength and micronutrient retention 
and lower phosphorus excretion, 759, 813 
and high-iron diet with phytase had increased TBARS, lipid peroxidation, 741 
with microbial phytase and amino acid supplementation have reduced phosphorus and nitrogen excretion, 
835 
with salivary phytate-degrading enzymes gene from E. coli for complete digestion of phytate, 791 
Pilot scale applications and constant humidity and temperature for air supply system, 369 
Pinoresinol, and use of fluorescence for l-acetoxypinoresinol determination of olive oils, 615 
Pistachio seed oils of different origins, fatty acids compared, 333 
Pistacia vera see pisiachio 
Pit detachment in dry-salted Thassos olives stored in MAP, 635 
Plaice shelf-life extended by carbon dioxide MAP: Review, 107 
Plant-based, diet and further illnesses of iron deficiency in micronutrient malnutrition, 759 
phytate-degrading enzymes are frequently 4-phytases, 791 
Plasma cholesterol and triglycerides beneficially reduced by phytic acid, 741 
Plasmids and Lactococcus lactis subsp. lactis MPL56, phage adsorption, 139 
Plasmolysis and diffusion coefficient of apple soluble substances with moderate electric field pulses, 73 
Plasticizers not proved to have effect as dietary endocrine disrupter on consumers: Review, 471: Letter, 897 
Platelet aggregation (agonist-induced) and ischaemic damage to myocardium protection from IP,¢, 769 
Polishing of milled rice after hot soaking and parboiling has reduction of fissuring and breakage, 527 
Pollution, avoidance for removal of copper after treatment of wine lees in removal of hydrogen sulphide and 
thiols in ‘Grappa system’, 395 
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by phosphorus by monogastric animals reduced by additional protein, mineral supplements or microbial 
phytase, 727, 759, 783, 791, 835 
Polyacrylamide and osmotic dehydration, swelling and contraction driving mass transfer, 245 
Polymerase chain reaction cloning in identification of phytate-degrading enzymes in micro-organisms, 791 
Polypeptide, changes in rice endosperm storage proteins’ structure and amino acid residues: Review, 849 
critical molecular weight for protein gel formation: Review, 589 
Polyphenol oxidase see PPO 
Polyphenols, from brown algae inhibit hyaluronidase more strongly than do catechins, 703 
from Picual oilve oil, authenticity established by fluorescence excitation, 615 
and temperature from pectinase treatment of mash and composition of apple juice, 653 
Polysaccharide-degrading enzymes, Pectinex and Viscozyme, and onion solubilization, 65 
Polysaccharides, (non-starch) and vegetables are anti-carcinogens producing SCFA from fermentation, 
micronutrients and phytoprotectants, 758 
viscoelasticity of oxidized starch/low methoxy pectin mixtures in the presence of glucose syrup, 403 
Polystyrene overwrapped trays for oxygen scavengers for colour stability in MAP retail-ready meat cuts, 199 
Pomace liquifaction by pectinases and celulases in enzymatic treatment of apple juice, 653 
Pork, produced by low protein diet with amino acid and phytases supplementation, was satisfactory, 835 
storage and colour stability improved with oxygen scavengers for MAP retail-ready meat cuts, 199, 209 
Porridge, of low phytate, NaFeEDTA or FeSOy fortified mutant corn increased iron absorption even with 
inhibition by tannins, 759 
of sorghum, traditional fermentation followed by cooking helps protein digestibility, 129 
Position and load, type, voltage and time affect power output of microwave oven, 879 
Positions of oxygen scavengers in trays of MAP, absorption kinetics and colour, 199, 209 
Potassium, fertilizer as inhibitor of magnesium and phosphorus take-up by some plants, 727 
occurs in nature as phytic acid mixed salts with those of calcium and magnesium, 741 
Potassium sorbate as possible preservative for fish and fishery products: Review, 107 
Potato, cooked, puréed and thawed after freezing, drip loss and quality changes with cryoprotectants, 869 
deep- and pan-frying with virgin olive oil and commercial shortening compared, 177 
reconstituted as solid load in measurement of power output of microwave ovens with type, voltage, position 
and time, 879 
softened by water cooking and pressure steaming, temperature, textural and rheological properties, 41 
Potentially cyanogenic cassava flours and processing methods in villages of Nampula Province, Mozambique, 
463 
Poultry, and improved phosphorus digestibility with use of phytases as additives, 813 
and low-phytic acid phosphorus improves calcium and phosphorus retention, 759 
and sensory quality using dietary antioxidants, 29 
Power law model of blueberry cloudy juice, solids concentration, rheology and temperature, 271 
Power output measurement of microwave oven affected by voltage, time, type, load and position, 879 
PPO inhibition in different aubergine cultivars, substrate specificity and heat inactivation, 415 
Prawns marinated in salt and acid solutions, properties after cooking, 291 
Pre- and probiotic micro-organisms antagonistic to mutagenic and pathogenic organisms in the gut, 783 
Prediction of in vivo success as food additives from in vitro studies of microbial phytases, 813 
Preference (visual) for horticultural products with quantitive imaging techniques and latent class segmentation, 
443 
Pressure, and emulsion characteristics of sunflower oil stabilized by whey proteins, 263 
heating and chemical means of protein gelation: Review, 589 
inactivation of bacterial suspensions more effective at low concentrations, 573 
steaming and water cooking, temperature, textural and rheological properties in potato softening, 41 
Pressure in constant humidity air supply system controlled with two-pressure regulators, 369 
Prevotella spp. ruminal bacteria with enzymes to degrade phytates, 791 
Prices, nutritional values, social responsibilities and ethics in the food industry: Review, 339 
Probiotics surviving passage to and in the gut antagonistic to mutagenic and pathogenic organisms, 783 
Processed cheese, feasibility of using non-enzymatic direct acidification procedures: Review, 229 
Processing, factors in osmotic dehydration of diced green peppers, 497 
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of food and effects on phytogenic and microbial phytases in human nutrition, 823 
methods and cyanogenic potential of cassava flours in villages of Nampula Province, Mozambique, 463 
Producers, management decision making and ethics in the food industry: Review, 339 
Prolamin, glutelin, globulin and albumin vary as soluble proteins in differing cultivars of rice: Review, 849 
Prolamins and glutelins changes increasing susceptibility to pepsin attack in sorghum storage proteins from 
fermentation, 129 
Proliferation marker expression decreased from active cycling with IP,, 769 
Properties, and characterization of globulin from red bean, 687 
of differing rice cultivars, functional results and composition: Review, 849 
of hard wheat flour not altered after grain washing with ozonated water, 579 
of high-protein biscuits from fermented soybeans making kinema as flour with low-fat soy flour, 361 
and kinetics of dehydration of apples by microwave and convection, 603 
modelling kinetics for thermal softening methods of potato tissue, 41 
molecular and catalytic, of phytate-degrading enzymes, 791 
of prawns after marination in acid and salt solutions before cooking, 291 
Propininate from intestinal flora fermentation of carbohydrates increases mineral absorption, 727 
Prostrate cancers perhaps shows a negative correlation with consumption of beans, fruit and vegetables, 769 
Protein, adsorption stabilizing sunflower oil emulsions with high-pressure homogenization, 263 
binding increases availability of minerals with phytate interactions, 727 
design and genetic engineering to improve thermostability for phytate-degrading enzymes, $13 
digestibility, alleviation of adverse effect in vitro of cooking sorghum through fermentation, 129 
of lathyrus pea, lentil and chickpea in vitro, 99 
DMT1 in transporting and absorption of many dietary minerals and regulation of iron stores, 741 
as enhancer of non-haem iron and zinc absorption against inhibition by phytate, 727, 783 
and fat content of karingda seeds and kernels imply possibility of commercial uses, 893 
films from milk whey, moisture adsorption in linear diffusion equation model, 329 
fortified biscuits from fermented soybeans making kinema as flour with low-fat soy flour, physicochemical 
properties, 361 
from milk and non-enzymatic direct acidification procedures for processed cheese: Review, 229 
hydrolysis in spoilage sequence in fresh fish, amino acids and sulphur: Review, 107 
levels and sexual maturity in wild and cultured gilt-head sea bream, feeding and season, 477 
lysine in acceptable keropok-like snack using meat offal, 681 
masking galactose receptor mediates phage susceptibility in Lactococcus lactis subsp. lactis MPL56, 139 
in muscle levels and other feeding differences between wild and cultured gilt-head sea bream, 477 
myosin in fish and moisture sorption characteristics, 223 
possible control of cell division by IP, by chealating cations, 769 
properties and carbon dioxide in gas mixture for MAP for fish affecting bacterial growth: Review, 107 
red bean globulin characterization, high solubility especially at acidic pH, 687 
reduced diets with phytase and amino acid does not affect growth, feed efficiency, nitrogen retention or pig 
carcasses performance, 835 
reduction in biscuits baked with aqueous extracted wheat bran and quality, 453 
regulation in DMT by binding with iron-response element, 741 
in rice is comparatively low, largely in the aleurone and sub-aleurone layers and is of high utilization and 
digestible energy: Review, 849 
in sauce as complex liquid load in measurement of power output of microwave ovens with type, voltage and 
time, 879 
sequences of several fungal phytate-degrading enzymes show histidine acid phosphatases, 791 
solubility, prawns marinated in acid and salt solutions before cooking and changes in tenderness, 291 
(whey) concentrate and functionality of egg white and bovine serum albumin, 643 
Protein-gel induction by physical and chemical means: Review, 589 
Proteinase production repression in spoilage sequence in fresh fish, amino acids and protein hydrolysis: Review, 
107 
Proteolysis, and heating non-enzymatic direct acidification procedures for processed cheese: Review, 229 
prawns marinated in acid and salt solutions before cooking and changes in tenderness, 291 


© 2002 Blackwell Science Ltd International Journal of Food Science and Technology 2002, 37, 905-954 


Ae 
4 
= 
4 
ies 
SE 
: 
ie 


Subject Index 


Proteolytic, activity in rice reduced by removal of outer layers in milling: Review, 849 
enzymes increase in vitro protein digestibility in fermentation of sorghum porridge, 129 
and lipolytic changes while ripening Leon raw cow’s milk cheese, 661 
stability of phytases affected by phytate/protease ratio — pepsin, pancreatin and trypsin, 813 
Pseudomonas, as marine gram-negative bacterium in MAP fishery products: Review, 107 
phytate-degrading enzymes generate D-Ins(1,2,4,5,6)P5 as major myo-inositol pentakisphosphate, 791, 823 
as possible spoilage species for farm-raised European sea-bass, 319 
Pseudoplastic blueberry cloudy juice, solids concentration, rheology and temperature, 271 
Pueraria lobata (Willd.) Ohwi starch, morphology and characterization, 697 
Pulsed, moderate electrical fields, effects on apple soluble substances diffusion coefficient, 73 
osmotic vacuum dehydration with must and sucrose for high quality MPF kiwi fruit, 87 
Pumpkin has phytate-degrading enzymes removing phosphate groups stepwise in seeds, 791 
Pungency, rheology, and colour degradation of green chilli purée during thermal processing, 57 
Purée of chillis have loss of colour and pungency in thermal processing, 57 
Puréed cooked vegetables frozen and thawed drip loss and quality changes, cryoprotectants, 869 
Purification of phytate-degrading enzymes, development of cloning and heterologous expression of 
corresponding genes, 791 
Purple acid phosphatases characteristics are found in soybean phytate-degrading enzymes, 791 
Putrescine in herring in MAP detected by a rapid HPLC method after storage, 515 


Quality, and aroma traits in Basmati rice, trade and grade protection: Review, | 
of baking flour and amylolytic activity influenced by fungal x-amylase supplementation, 673 
in biscuits improved by use of aqueous extracted wheat bran, 463 
characteristics and storage stability of sous vide cooked beef muscles with LT-LT treatment, 425 
of cooking and eating rice grains is a serious problem in many areas: Review, 849 
descriptors for visual preference model for horticultural products, 443 
of fermented tarhana, storage and materials, 219 
of frozen and marinated chicken thighs with dietary fish fat and vitamin E, 29 
and green colour retention in thermal processing of green chilli purée, 57 
of Korean fermented red pepper paste with packaging films of differing permeability, 255 
of milled rice improved after parboiling and hot soaking time, 527 
of nutritional and physicochemical properties of whole wheat flour remains after gamma radiation, 163 
reduction and drip loss in vegetables, cooked, puréed and thawed after freezing with cryoprotectants, 869 
of spring wheat, classification using cluster analysis, 101 
temperature and salt concentration in storage of brined anchovies, 19 
using must and sucrose as osmotic solutions for MPF kiwi fruit, 87 
of wild gilt-head sea bream is higher than cultured because of the lipid and fatty acid composition and 
feeding, 477 
Quantitive imaging techniques and latent class segmentation for visual preference for horticultural products, 
443 
Queso blanco cheese and non-enzymatic direct acidification procedures for processed cheese: Review, 229 
Quinine hydrochloride and ‘electronic tongue’ sensor array pattern recognition, 375 


Radiation, maleic hydrazide and CIP effects on respiration rate and carbohydrates of onion bulbs, 169 
of whole-wheat flour extends shelf-life without quality reduction, 163 

Rahu myosin moisture sorption isotherm, 223 

Rancidity, of drysalted Thassos olives in higher temperature MAP storage, 635 
of frozen and marinated chicken thighs after feeding with fish fat and storage, 29 
inhibited in fatty fish and fishery products MAP by excluding oxygen: Review, 107 
of stored brined anchovies in higher temperatures and lower salt concentration, 19 
in stored whole-wheat flour without gamma radiation, 163 

Rancimat induction times and fatty acids for potato fried with deep fat or pas, in commercial shortening or 
virgin olive oil, 177 

Rapeseed, has phytate-degrading enzymes removing phosphate groups stepwise in seeds, 791 
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using Aspergillus genes phytases in vitro, methodology and activity, 813 
Rat, blood pressure and antihypertensive effect of soybean paste fermented with Monascus koji, 585 
phytate-degrading enzyme in intestines is heterodinner with differing subunits, 791 
Ready-to-drink teas from black teas with low catechins more suitable than green, 627 
Recognition of liquid and fresh food by ‘electronic tongue’ sensors, 375 
Red bean globulin, characterization and properties, 687 
Red pepper paste, Korean fermented, permeability of packaging films and quality, 255 
Reducing sugars, increase in stored whole-wheat flour, 163 
and polysaccharide-degrading enzymes solubilizing onion in synergistic effect, 65 
in rice aleurone layer and endosperm: Review, 849 
Refolding of phytate-degrading enzymes after heat varies, with some fungal-derived most successful, 791, 813 
Refractive indexes did not vary systematically with fats or potato frying methods, 177 
Regulation of iron in body stores and erythopoesis, HFE-T/R in crypt cells on DTM 1 and MTP! activity of 
enterocytes, 741 
Reheating standard for microwave heating efficiency with use of liquid and complex loads, 879 
Rehydration of apples after freezing and ethanol treatment and microwave and convective dehydration, 603 
Repeatability in measurements of power output of microwave ovens with type, voltage and time, 879 
Resistance to freezing and use of faecal streptococci as sanitary indicator in ice cream and frozen vegetables, 239 
Respiration rate and carbohydrates of onion bulbs with gamma radiation, maleic hydrazide and CIP, 169 
Retrogradation in cooling rice starch paste from amylose aggregates and short amylopectin chains is slower 
than with legumes: Review, 849 
Review, Basmati rice, breeding, physiology and identification: Review, | 
dietary endocrine disrupters and potential impact on the consumer: Review, 471 
fish and fishery products in MAP, microbial growth, activities and safety: Review, 107 
food ethics and decision making in the food industry: Review, 339 
physical and chemical protein-gel induction: Review, 589 
processed cheese using non-enzymatic direct acidification procedures, feasibility: Review, 229 
rice composition and functional properties: Review, 849 
Rhabdomyosarcoma suppressed in response to synergistic effect of IP, and inositol, 769 
Rheological properties, of high sugar/low methoxy pectin/starch mixtures, 403 
modelling kinetics of methods of thermal softening of potato, 41 
of rice cultivars, different textures from similar amylose contents; Review, 849 
soft wheat flour softened after grain washing with ozonated water, 579 
Rheology, of blueberry cloudy juice, solids concentration and temperature, 271 
and colour degradation of green chilli purée during thermal processing, 57 
and non-enzymatic direct acidification procedures making processed cheese: Review, 229 
of spray-dried egg yolk-stabilized emulsions, temperature and droplet size, 297 
in sunflower oil emulsions stabilized by whey proteins with high-pressure homogenization, 263 
texture and temperature for potato softened by water cooking and pressure steaming, 41 
Rhizopus oligosporus optimal phytase activity temperature and pH conditions, 813 
Rhodotorula glutinis yeasts strains tested in vitro for conditions for extracellular phytase activity, 823 
Rhodotorula ruba yeasts strains tested in vitro for conditions for extracellular phytase activity, 823 
Rice, of Basmati quality and traits, breeding and physiology: Review, | 
composition and functional properties: Review, 849 
corn, barley and soybean genetically modified for low phytate, mineral absorption and phosphorus waste 
reduction, 759 
maize and barley with reduced phytate and increased zinc absorption from selective breeding, 749 
modified with thermotolerant Aspergillus fumigatus phytase, Phaseolus phytoferritin and an endosperm 
cysteine-rich metallionein-like protein to help mineral absorption, 759 
parboiling and soaking effects on quality of milled grain, 527 
phytate-degrading enzymes stepwise removing phosphate groups, 6(4) phytases, 791, 823 
Rickets in animals, calcium absorption inhibition from cereal diet, 749 
Ripening of Leon raw cow’s milk cheese, proteolytic and lipolytic changes, 661 
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mRNA, export from nucleus to cell requires phospholipase C and two proteins which influence IP, generation, 
769 
of long-lived pre-existing messenger cells may synthesize phytate-degrading enzymes, 791 
Rockfish K-values and extension of shelf-life with carbon dioxide MAP: Review, 107 
Rubbery network, methyl esters in high sugar systems of oxidized starch/low methoxy pectin mixtures with 
glucose syrup, 403 
Ruminal bacteria may require anaerobic conditions for phytate-degrading enzymes, 791 
Rye, bread can have very little phytate after cooking processes, 727 
bread as source of anti-carcinogenic phytic acid as iron-catalysed antioxidant or affecting cell signalling 
mechanisms, 783 
endogenous phytase is of highest enzymatic activity, 749 
has phytate-degrading enzymes stepwise removing phosphate groups in seeds, 6(4) phytases, 791, 823 
Rye-wheat flour mixture for tarhana has some lower colour but higher levels of other sensory qualities, 219 


Saccharides (fructo oligo) and improved calcium absorption with fermented carbohydrate, 727 
Saccharomyces boulardii yeasts strains tested in vitro for conditions for extracellular phytase activity, 823 
Saccharomyces cerevisiae, has intra- and extracellular enzymes to degrade phytates, 791 
in vitro strains tested for conditions for producing 3-phytase, 823 
little affected by ultrasound in decontamination of fruit and vegetables, 547 
Safety, critical variables in heating complex cans of spaghetti in tomato sauce, 503 
and incomplete ultrasound decontamination of minimally processed fruit and vegetables, 547 
microbial growth and activities in MAP fish and fishery products: Review, 107 
and rapid determination of biogenic amines with HPLC on herring in MAP, 515 
in reheating chilled convenience foods from reliable measurement of heating efficiency in microwave ovens, 
879 
and social responsibilities in ethical decision making for the food industry: Review, 339 
in use of IP, in experimentation and long term use on humans, 769 
Sago in keropok-like snack using meat offal, acceptability and nutritional values, 681 
Salivary phytate-degrading enzymes gene from E. co/i in pigs for complete digestion of phytate, 791 
Salmo gairneri see trout 
Salmo salar see atlantic salmon 
Salmon in low temperature and high carbon dioxide MAP for longer shelf-life: Review, 107 
Salmonella carbon dioxide dependent variety found in chilled MAP fish and fishery products: Review, 107 
Salmonella typhimurium reduced by ultrasound in decontamination of minimally processed fruit and vegetables, 
547 
Salt, and acid solutions marinating prawns, effect on properties after cooking, 291 
concentration of brined anchovies, temperature and quality in storage, 19 
and sorbitol uptake in osmotic dehydration of diced green peppers and temperature, 497 
Salt-extracted fish protein moisture sorption increased with temperature, 223 
Salts, for emulsifying in non-enzymatic acidification procedures for processed cheese: Review, 229 
enzymes, urea and other chemical methods for protein gelation: Review, 589 
Sanitation indicators in ice cream and frozen vegetables, coliform and faecal bacteria, 239 
Saponification in karingda and melon and pumpkin oils is much the same, but there are higher levels of 
unsaponifiable matter, 893 
Sardines, K-values and extension of shelf-life with carbon dioxide MAP: Review, 107 
Sardinops melanostictus see sardine 
Saturates in cultured fish are lower than in wild gilt-head sea bream, 477 
Sauce, as complex liquid load in measurement of power output of microwave ovens with type, voltage and time, 
879 
viscosity as critical variable in heating complex canned product and safety, 503 
Scallion has phytate-degrading enzymes in leaves, 791 
SCFA from fermentation and lower colonic pH precipitating potential carcinogens like bile acids and ammonia, 
749, 783 
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Schwanniomyces castellii, intra- and extracellular phytate-degrading enzyme is a tetrameric protein with one 
large unit and three identical small ones, 791 
var. nano optimal phytase activity temperature and pH conditions, 813 
Schwanniomyces occidentalis optimal phytase activity temperature and pH conditions, 813 
Scombrus scombrus see mackeral 
Sea bass, farm-raised European, sensory, chemical and microbiological assessment, 319 
Sea bream, wild and cultured gilt-head in comparison of composition, appearance and seasonal variations, 477 
Seasonal variations, composition and appearance of wild and cultured gilt-head sea bream compared, 477 
Sebastes spp. see rockfish 
Secale cereale see rye 
Secondary structures in red bean globulin found to be /-form rich protein, 687 
Seed oils of pistachio of different origins, fatty acids compared, 333 
Seeds, and control of phytate-degrading activity during germination involves gibberellic acid and phosphates, 
791 
and improvement of phytase expression to lower IP, levels at maturity and increase iron availability, 759 
of karingda, composition and oil characteristics, 897 
which are fermentable counter the inhibitory effects of phytate on mineral solubility, 169 
Selenium status of chickens increased with dietary phytate, 741 
Selenomas ruminantium ruminal bacteria with enzymes to degrade outer membrane phytates, 791 
Sensor system in recognition of liquid or fresh foods and correlated by taste panel, 375 
Sensory, acceptability of nutritious keropok-like snack using meat offal and bones, 681 
changes and drip loss in vegetables, cooked, puréed and thawed after freezing with cryoprotectants, 869 
characteristics of tofu with high viscosity chitosan, 277 
evaluation and crystals in cluster development in conching milk chocolate, 485 
microbiological and physiochemical changes in dry-salted Thassos olives in MAP, 635 
Sensory analysis, of brined anchovy, temperature and salt concentration in storage, 19 
of high-protein biscuits from fermented soybeans making kinema as flour with low-fat soy flour, 361 
Sensory properties, and chapati-making quality of whole wheat flour remain after gamma radiation, 163 
Sensory qualities, of fermented tarhana, storage and materials, 219 
of rice cultivars and variable requirements of different markets not being fulfilled: Review, 849 
Sensory quality, of biscuits baked with aqueous extracted wheat bran, 453 
of bread with supplementary fungal alpha-amylase, 673 
of farm-raised European sea bass stored in melting ice, and chemical and microbiological assessment, 319 
of frozen and marinated chicken thighs with dietary fish fat and vitamin E, 29 
of MPF kiwi fruit with must and sucrose as osmotic solutions, 87 
and non-enzymatic direct acidification procedures making processed cheese: Review, 229 
reducing sugars and polysaccharide-degrading enzymes solubilizing onion, 65 
and storage stability of sous vide cooked beef muscles with LT-LT treatment, 425 
Sequence of spoilage in fresh fish, amino acids, protein hydrolysis and sulphur: Review, 107 
Sex-linked anaemic mice with defect in ferroxidase activity releasing iron into blood, 741 
Shear, conditions and whey protein aggregation, effects of pH-value and calcium removal, 559 
and potato tissue thermal softening with steaming, kinetic modelling, 41 
Shelf-life, and colour stability improvement with oxygen scavengers for MAP retail-ready meat cuts, 199, 209 
physicochemical characteristics and microstrucure of tofu with high viscosity chitosan, 277 
and quality characteristics of sous vide cooked beef muscles with LT-LT treatment, 425 
safety, microbial growth and activities in MAP fish and fishery products: Review, 107 
of stored, brined anchovies, their quality and temperature, 19 
of stored herring in MAP, biogenic amines determined rapidly by HPLC, 515 
of whole wheat flour extended by gamma radiation, 163 
Shewanella putrefaciens as freshwater and marine gram-negative bacterium in MAP fish for off-odours: Review, 
107 
Shigella as naturally present bacterium in fish and fishery products with MAP: Review, 107 
Short chain fatty acids, from carbohydrate intestinal flora fermentation form complexes with ions which cross 
into enterocytes, 727 
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levels are high in ripened Leon raw cow’s milk cheese, 661 
lower colonic pH and precipitate potential carcinogens, 873 
Shrimps in low temperature and carbon dioxide for longer shelf-life: Review, 107 
Shrinkage of apples after freezing and ethanol treatment and microwave and convective dehydration, 603 
Signalling pathways in cells and IP. in non-homologous end-joining and extracellular signal-regulated kinases, 
769, 783 
Silica in composition and identification of mineral and tap waters, 309 
Skin tumours prevention in mice by IPs, given in the initiation stage, 769 
Skins of olive contain lipids which were extracted and identified, 523 
Snack of keropok type using meat offal and bone, acceptability and nutritive value, 681 
Snapper K-values and extension of shelf-life with carbon dioxide MAP: Review, 107 
Soaking, improves conditions for wheat and rye flour phytases for complete hydrolysis and mineral 
bioavailability, 749, 823 
and other processes leading to reduction in phytate content and greater mineral bioavailability, 727, 741 
time affects the pasting behaviour of rice cultivars and kernel microstructure: Review, 849 
time and parboiling improves yield and quality of milled rice, 527 
Social responsibilities in management decision making and ethics in the food industry: Review, 339 
Sodium acetate in osmotic dehydration of hydrogels, contraction only in high concentration, 245 
Sodium caseinate, as cryoprotectant and cooked, pureed vegetables thawed after freezing, drip loss and quality 
changes, 869 
as protein in sauce as complex liquid load in measurement of power output of microwave ovens with type, 
voltage and time, 879 
Sodium chloride, as marinate increased the tenderness of cooked prawns, 291 
in osmotic dehydration of hydrogels, swelling and contraction driving mass transfer, 245 
Sodium citrate, increases meltability in non-enzymatic direct acidification procedures for processed cheese: 
Review, 229 
marinate increased prawn tenderness before cooking, 291 
in osmotic dehydration of hydrogels, contraction is only in high concentration, 245 
Sodium cromoglycate inhibition of hyaluronidase less effective than by phlorotannins, 707 
Sodium hydroxide in non-enzymatic direct acidification procedures for processed cheese: Review, 229 
Sodium levels in safe composition and identification of mineral waters, 309 
Sodium methabisulphate and phosphoric acid in wine lees control and grappa low wines, 395 
Softness after thermal processing of canned apricots and recovery, 569 
Solanum melongena vars insanum, falcatum and zhukoyskyl see aubergine 
Solanum tuberosum L. see potato 
Sole shelf-life extended by carbon dioxide MAP: Review, 107 
Solids concentration of blueberry cloudy juice, rheology and temperature, 271 
Solubility, and absorption rates of trace elements in the digestive process, 749 
of minerals increased by organic acids forming ligands and reducing phytic acid effects, 727 
in red bean globulin and other functional properties, 687 
Solubilization of onion with polysaccharide-degrading enzymes, 65 
Soluble, substances from apple slices diffusion coefficient and moderate electric field pulses, 73 
sugars in onion bulbs and gamma radiation, chilling, and chemicals, 169 
Sorbitol and salt uptake in osmotic dehydration of diced green peppers and temperature, 497 
Sorghum, phytases are inhibited by tannins but lactic acid fermentation leads almost to complete hydrolysis and 
greater iron bioavailability, 823 
porridge, traditional fermentation alleviates protein digestibility after cooking, 129 
and soybean diet with phytase supplementation show greater absorption of phosphorus, 835 
Sorption characteristics of fish protein myosin moisture, 223 
Sourdough bread, has micro-organisms increasing phytate hydrolysis and mineral bioavailability, 727 
requires dough acidity for phytate-degrading hydrolysis, 823 
Sous vide cooked beef and effects of LT-LT treatments on quality characteristics and storage stability, 425 
Soy, has phytoestrogens with potential effect as dietary endocrine disrupter on consumers: Review, 471 
products using transglutaminase to increase strength in protein gelation: Review, 589 
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protein reduces zinc balance with phytate hydolysis, 749 
Soy-bean-wheat flour mixture for tarhana has some lower sensory qualities, 219 
Soya has phytoestrogens with potential to have effect as dietary endocrine disrupter on consumers: Review, 471 
Soybean, barley and maize meal used in experimental low-protein feeding with phytase and amino acid 
supplements for pigs, 835 
corn, rice and barley genetically modified for low phytate, mineral absorption and phosphorus waste 
reduction, 759 
has cotyledons with enzymes as homodimeric protein for phytate-degradation, 791 
maize and sorghum phytases lead almost to complete hydrolysis with lactic acid fermentation, 823 
paste fermented with fungus Monascus koji has antihypertensive effect, 585 
phytate-degrading enzymes contain purple acid phosphatases motif characteristics, 791 
Soybeans, and expression of Aspergillus phytase providing high phytate-degrading activity, 813 
fermented to make kinema used as flour with soy for high-protein biscuits, 361 
producing 3-phytase, 823 
Spaghetti in tomato sauce, critical variables in heating and safety, 503 
Spanish, cheese from Leon raw cow’s milk, changes while ripening, 661 
olive oils, 1-acetoxypinoresinol use with fluorescence in authentication, 615 
Sparus aurata see gilt-head bream 
Species of fish and fishery products in MAP, microbial growth, activities and safety: Review, 107 
Specificity, and differences in capacity for dietary iron absorption, 741 
of phytate-degrading enzymes is preferably broad, but Bacillus, some Aspergillus spp. and E. coli have 
narrow band, 791 
of PPO inhibition by heat inactivation in different aubergine cultivars, 415 
Spelt has phytate-degrading enzymes removing phosphate groups stepwise in seeds, 6(4) phytases, 791, 823 
Spirodela polyrhiza and synthesis sequence of phytate from myo-inositol phosphates, 791 
Spleen, lung and liver providing protein and lysine in keropok-like snack using meat offal, 681 
Spoilage sequence in fresh fish, amino acids, protein hydrolysis and sulphur: Review, 107 
Spontaneous hypertension mediated by soybean paste fermented with fungus Monascus koji, 585 
Spores, inactivation by high hydrostatic pressure and concentration in suspensions, 573 
washing and ultrasound decontamination of fruit and vegetables, 547 
Spray-dried egg yolk-stabilized emulsions, rheology, temperature and droplet size, 297 
Spring onions and reduction in pathogens after chlorinated washing and ultrasound treatment, 547 
Spring wheat from Pakistan, cultivar classification by cluster analysis, 101 
phytate and mineral content of miiling fractions, 13 
Sprouting of onion bulbs controlled by gamma radiation and chilling, and less effectively by chemicals, 169 
Squid in low temperature and carbon dioxide for longer shelf-life: Review, 107 
SSO for cod in MAP is Photobacterium phosphoreum, microbial growth, activities and safety: Review, 107 
Stability, of plant phytate-degrading enzymes compared to microbial ones, is limited, 791 
of starch of Pueraria lobata (Willd.) Ohwi is high, 697 
of starch-lipid complexes in rice starch greater with long-chain monoglycerides: Review, 849 
of whey protein under stress is affected by pH and lactose contents, 559 
Stabilization of colour improved with oxygen scavengers for MAP retail-ready meat cuts, 199 
Staphyloccus aureus growth in MAP fish and fishery products: Review, 107 
Starch, available cereal a-amylase and supplementation with fungal x-amylase for quality in bread, 673 
and calcium carbonate do not improve colour and texture of threadfin and hairtail surimi gels, 387 
in cooked, puréed vegetables frozen and thawed with cryoprotectants reduces drip loss with water-holding 
capacity, 869 
damage in whole-wheat flour after gamma radiation with storage slightly increased, 163 
from Pueraria lobata (Willd.) Ohwi, morphology and characterization, 697 
gelatinization of hot soaked and parboiled milled rice, 527, 539 
lipids, in rice mainly fatty acids and phospholipids from the bran and aleurone layers decreasing inwardly to 
the kernel: Review, 849 
(oxidized)/low methoxy pectin mixtures with glucose syrup, viscoelasticity and crystallinity, 403 
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(resistant) fermentation improves mineral absorption from fibres producing SCFA and then low charge ions, 
727 
(resistant) in ripening dates and growth of beneficial intestinal micro-organisms, 719 
in rice as clusters of granules of linear chain amylose helicals and branched chains amylopectin largely in the 
endosperm and kernel: Review, 849 
in sauce as complex liquid load in measurement of power output of microwave ovens with type, voltage and 
time, 879 
Stearic acid and palmitic acid are saturated fatty acids in karingda seed oil, 893 
Sterilization value and tomato purée in heat penetration in canning and safety, 503 
Stickiness and disruption of protein disulphide bonds in high-amylose rice to high gelation strength: Review, 
849 
Stomach, and pH stability required for reactivation of alkaline phytases after passage, 813 
and upper intestine, DMT1, absorption of iron from enterocytes and regulation from stores, 741 
where some phytase activity begins hydrolysis of IP., mucosa and plant phytases, 823 
Storage, biogenic amines in herring in MAP detected by a rapid HPLC method, 515 
of canned apricots, activation energy, storage and hardness, 569 
and colour stability improved with oxygen scavengers for MAP retail-ready meat cuts, 199 
conditions for grappa low wines using industrial methods and volatile composition, 395 
and continuing concentration of lignans in |-acetoxypinoresinol determination of olive oils, 615 
Escherichia coli and Listeria innocua survival and growth on vegetables with antimicrobial dipping, 711 
of farm-raised European sea bass in melting ice, sensory, chemical and microbiological assessment, 319 
of fermented tarhana, materials and quality, 219 
in MAP of dry-salted Thassos olives, microbiology, physicochemistry and sensory, 635 
overwrapped tray with MAP, absorption kinetics and oxygen scavengers, 209 
proteins and in vitro digestibility of cooked sorghum is helped by traditional fermentation, 129 
and quality of frozen and marinated chicken thighs after dietary fish fat and vitamin E, 29 
and shelf-life of whole wheat flour (atta) after gamma radiation, 163 
stability and quality characteristics of sous vide cooked beef muscles with LT-LT treatment, 425 
temperature, and onion bulbs, gamma radiation, maleic hydrazide and CIP effects on respiration rate and 
carbohydrates, 169 
and safety of fish and fishery products in MAP: Review, 107 
salt concentration and quality of brined anchovies, 19 
Strawberry and reduction in pathogens after chlorinated washing and ultrasound treatment, 547 
Streptococci as indicator of sanitation in ice cream and frozen vegetables, 239 
Streptomyces ladakanum producing transglutaminase for many cross-links in protein gelation: Review, 589 
Streptomyces lydicus producing transglutaminase for many cross-links in protein gelation: Review, 589 
Streptoverticillium mobaraense producing transglutaminase for many cross-links in protein gelation: Review, 
589 
Streptoverticillium S-8112 producing transglutaminase for many cross-links in protein gelation: Review, 589 
Strickland reaction in deamination producing ammonia which is toxic to colonocytes and carcinogenic, 783 
Structure of phytate-degrading enzymes, thermostability, divalent ions and catalytic effects, 791 
Substrate, activity and kinetic parameters of phytate-degrading enzymes are usually broadbased, 791 
specificity and heat inactivation of PPO inhibition in different aubergine cultivars, 415 
Sucrose, in infrared spectroscopic classification of simple and complex sugar adulterants in honey, 351 
and must as osmotic solutions for high quality MPF kiwi fruit, 87 
Sugar, absorption in canned apricots, texture and time of storage, 589 
(high) systems viscoelasticity with high levels of oxidized starch to low methoxy pectin mixtures in the 
presence of glucose syrup, 403 
in parboiled rice has nonenzymatic browning if not cooled swiftly, 539 
Sugars, as adulterants of honey classified by mid-infrared spectroscopy, 351 
in aleurone layer of rice with protein, lipids, fibre, vitamins, minerals and free amino and fatty acids: Review, 
849 
in clusters in milk chocolate, temperature, moisture and conching, 485 
composition in the storage of grape marc for the ‘Grappa system’ and traditional ensilage, 395 
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in cooked, puréed vegetables frozen and thawed with cryoprotectants have lower water-holding capacity 
than starch, 869 
in osmotic dehydration of hydrogels, swelling and contraction driving mass transfer, 245 
and pectins reactions in blueberry cloudy juice, solids concentration and temperature, 271 
(reducing) in whole-wheat flour after gamma radiation and storage slightly increased, 163 
(soluble) in stored chilled onion bulbs after irradiation, maleic hydrazide or CIP and respiration rate before 
sprouting, 169 
Sulphate levels in safe composition and identification of mineral waters, 309 
Sulphur from SSOs in spoilage sequence in fresh fish, amino acids and protein hydrolysis: Review, 107 
Sulphur-containing amino acids and protein concentration affect zinc and non-haem iron metabolism, 759 
Sun dried cassava flours with high cyanogenic potential, processing methods in villages of Nampula Province, 
Mozambique, 463 
Sunflower oil, emulsions stabilized by whey proteins with high-pressure homogenization, characteristics, 263 
as lipid in sauce as complex liquid load in measurement of power output of microwave ovens with type, 
voltage and time, 879 
in spray-dried egg yolk-stabilized emulsion, rheology, droplet size and temperature, 297 
triaclyglycerols, mechanism and action of trans-resveratrol in lipid systems, 145 
Supplementation with micronutrients to encourage mineral absorption and health, 759 
Surimi gels of hairtail and threadfin, water, oil, starch, calcium carbonate and titanium dioxide, effects on 
colour and texture, 387 
Survival and growth of Listeria innocua and Escherichia coli on vegetables with antimicrobial dipping, 711 
Sweeteners recognised by ‘electronic tongue’ sensor arrays, 375 
Swelling, and contraction in driving mass transfer processes in osmotic dehydration of uncharged hydrogels, 
245 
of granules of rice starch during hydration, rupture, hydrogen binding and molecular complexes: Review, 
849 
of hot soaked and parboiled rice kernels reducing fissuring and breakages, 527, 539 
Swordfish K-values and extension of shelf-life with carbon dioxide MAP: Review, 107 
Synergistic, and antagonistic effects in complexes of whey protein concentrate, egg white and bovine serum 
albumin, 643 
effect of inositol and IP, on prevention and anti-cancer activity, 769 
Synobiotic micro-organisms antagonistic to mutagenic and pathogenic organisms in the gut, 783 
Systolic blood pressure and antihypertensive effect of soybean paste fermented with Monascus koji, 585 


Taguchi method in identification of critical variable in heat penetration of cans of complex food product, 503 

Talaromyces aerogenes fungus with phytate-degrading enzyme, 791 

Talaromyces thermophilus fungus with biochemically characterized phytate-degrading enzymes, 791 

Tannins, inhibit iron absorption in fortified mutant low phytate corn, 759 
inhibit phytase activity and iron bioavailability with sorghum but lactic acid fermentation greatly improves 
activity, 823 

Tarhana, a highly nutritional fermented soup, storage, materials and quality, 219 

Taste, aroma and elongation after cooking are the first priorities in the Indian market for rice: Review, 849 
of Basmati rice, quality and traits, breeding and physiology: Review, | 
panel and sensor system correlated in recognition of liquid or fresh foods, 375 

TBA, in brined anchovy, temperature, quality and salt concentration, 19 
and TMA scores not significant in chemical assessment of farm-raised European sea bass stored in melting 

TVB-N, and histamine in brine concentrations for stored anchovies, 19 

TBARS, figures improved with vacuum with sous vide cooked beef muscles with LT-LT treatment, 425 
increased in colons of pigs with higher phytase and iron levels, 741 

Tea-cream in infusions of black and green tea, compared, 627 

Temperature, affects mineral absorption in human nutrition from wheats with phytate hydrolysis, 727 
and aggregation of whey protein with low pH and calcium under shear conditions, 559 
for apples after freezing and ethanol treatment and microwave and convective dehydration, 603 
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blueberry cloudy juice, solids concentration and rheological behaviour, 271 
and constant humidity air supply system for pilot scale applications, 369 
cooking and soaking and in vitro protein digestibility of lathyrus pea, lentil and chickpea, 99 
and critical variables in canning complex food, HCCP and Taguchi method, 503 
of denaturation of collagen from Callistoctupus arakawai arms lower than porcine, 285 
and diffusion coefficient of apple soluble substances and electric field pulses, 73 
fish and fishery products in MAP, microbial growth, activities and safety: Review, 107 
of gelatinization of shorter average branch chains in rice amylopectin is low: Review, 849 
and gelation of protein by acids, enzymes, urea and salts and physical methods: Review, 589 
and growth on vegetables during storage, E. coli and L. innocua with antimicrobial dipping, 711 
for heat inactivation and substrate specificity of PPO inhibition in different aubergine cultivars, 415 
matrix in complex loads in measurement of power output of microwave ovens with type, voltage and time, 
879 
in milled rice during hot soaking and parboiling for gelation, quality and yield, 527, 539 
and moisture in cluster development in conching milk chocolate, 485 
and moisture sorption characteristics of fish protein myosin, 223 
and non-enzymatic direct acidification procedures making processed cheese: Review, 229 
optima of phytate-degrading enzymes from plants is lower than from microbial sources, 791 
and organoleptic, microbiological and physiochemical changes in dry-salted Thassos olives in MAP, 635 
and osmotic solutions of must and sucrose for high quality MPF kiwi fruit, 87 
overwrapped tray of meat cuts with MAP, absorption kinetics and oxygen scavengers, 199, 209 
and pH optima of most microbial phytases have maximum activity at 40—-55°C and pH 2-S, 813 
pungency, rheology, and colour degradation of green chilli purée, 57 
rheological and textural properties of potato softened by water cooking and pressure steaming, 41 
salt concentration and quality in storage of brined anchovies, 19 
sorbitol and salt uptake in osmotic dehydration of diced green peppers, 497 
for sous vide cooked beef muscles with LT-LT treatment affects sensory quality, 425 
spray-dried egg yolk-stabilized emulsions, rheology and droplet size, 297 
in the storage of grape marc for the “Grappa system’ and traditional ensilage, 395 
storage and onion bulbs, gamma radiation, maleic hydrazide and CIP effects on respiration rate and 
carbohydrates, 169 
in thermal processing of canned apricots, activation energy and hardness, 569 
and time for pectolytic enzymes treatment of mash, colloids and polyphenols in apple juice, 653 
and viscoelasticity of oxidized starch/low methoxy pectin mixtures with glucose syrup, 403 
viscosity and consistency coefficient are higher in pasting behaviour of rice starch complex with lipids: 
Review, 849 
Tenderness, of Basmati rice, quality and traits, breeding and physiology: Review, | 
of prawns after marinating in acid and salt solutions before cooking, 291 
Tension energy, in first order model for potato water cooking thermal softening, 41 
and potato tissue thermal softening with water cooking, kinetic modelling, 41 
Texture, acceptable for nutritious keropok-like snack using meat offal and bones, 681 
of apples after freezing and ethanol treatment and microwave and convective dehydration, 603 
of Basmati rice, quality and traits, breeding and physiology: Review, | 
of canned apricots, activation energy and storage, 569 
and colour of threadfin and hairtail surimi gels, effects of water, oil, starch, calcium carbonate and titanium 
dioxide, 387 
of cooked, puréed vegetables with cryoprotectants, frozen and thawed, drip loss and quality reduction, 869 
in fatty fish and fishery products MAP can be altered in high carbon dioxide: Review, 107 
of heat-induced protein gels more cohesive than elastic urea-induced ones: Review, 589 
modifiers and non-enzymatic direct acidification procedures for processed cheese: Review, 229 
rheology and temperature for potato softened by water cooking and pressure steaming, 41 
of tofu with high viscosity chitosan, 277 
whiteness, water absorption and volume expansion values in rice and possibly related to leached amylose in 
cooking water: Review, 849 
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Texture Profile Analysis in second order model for potato high temperature softening, 41 
TG fatty acids after differing potato frying methods with olive oil and vegetable shortening, 177 
Thai Jasmine rice is preferred by Asian consumers in the US because of aroma and appearance after cooking: 
Review, 849 
Thassos olives, dry-salted in MAP, microbiology, physicochemistry and organoleptic changes in storage, 635 
Thawed after freezing, cooked, puréed vegetables, drip loss and quality changes with cryoprotectants, 869 
Theaflavins,and fermentation, thearubigins and caffeine in black tea-cream, 627 
Thearubigins, theaflavins and caffeine in black tea-creams, 627 
Thermal, denaturation of PPO in conditions for drying aubergine cultivars, 415 
processing of green chilli purée, colour and rheology, 57 
processing and texture of canned apricots, activation energy and hardnesss, 569 
properties of rice cultivars in cooking, gelatinization and pasting behaviour: Review, 849 
softening of potato by water cooking and pressure steaming, kinetic model, 41 
treatment and diffusion coefficient of apple soluble substances with moderate electric field pulses, 73 
Thermomyces lanuginosus, fungus with biochemically characterized phytate-degrading enzymes, 791 
optimal phytase activity in broad range, temperature and pH conditions expressed in A. oryzae, 813 
Thermostability, of egg white with bovine serum albumin has synergistic effect with whey protein concentrate, 
643 
and mutagenesis of plant phytate-degrading enzymes with broad substrate specificity fungal residues, 791, 
813 
and refolding of Bacillus phytase requires calcium, 813 
of some phytate-degrading enzymes may be affected by glycosylation, especially those plant-derived, 791 
Thiobarbutaric acid see TBA 
Thiol-disulphide interchange, disulphide bonds and chain length in protein gelation: Review, 589 
Thixotropy of blueberry cloudy juice, solids concentration, rheology and temperature, 271 
Threadfin and hairtail surimi gels, water, oil, starch, calcium carbonate and titanium dioxide, effects on colour 
and texture, 387 
Threonine, lysine, methionine and tryptophan amino acids supplementing low protein diet with phytase show 
no reduction in pig performance, 835 
Tilapia K-values and extension of shelf-life with carbon dioxide MAP: Review, 107 
Tilapia spp. see tilapia 
Time, and growth on vegetables during storage, F. coli and L. innocua with antimicrobial dipping, 711 
in model for milk whey protein films moisture adsorption, 329 
with must and sucrose as osmotic solutions for MPF kiwi fruit, 87 
and optimum temperature for galaturonic acid levels in enzymatic treatment of apple juice, 653 
spray-dried egg yolk-stabilized emulsion, rheology, droplet size and temperature, 297 
temperature, sorbitol and salt uptake in osmotic dehydration of diced green peppers, 497 
voltage, type, load and position affect power output of microwave oven, 879 
Time Temperature Indicators and safety of chilled fish and fishery products in MAP: Review, 107 
Ting, African sorghum porridge, prepared by fermentation which assists protein digestivity, 129 
Titanium dioxide, water, and oil whiten and do not greatly weaken texture of threadfin and hairtail surimi gels, 
387 
TMAO, NPN and microflora in seven-stage spoilage sequence of fresh fish: Review, 107 
Toasting and other processes leading to reduction in phytate content and greater mineral bioavailability, 727 
a-tocopherol results are better in potato deep-fried in virgin olive oil than commercial shortening pan-fried, 
177 
Tofu with high viscosity chitosan, physicochemical characteristics and microstructure, 277 
Tomato, and phenolic content in antioxidant activity of some Asian vegetables, 153 
phytate-degrading enzymes in roots are homodimeric proteins, 791 
purée as critical variable in heating complex canned product and safety, 503 
Tongue for electronic recognition of liquid and fresh food, 375 
Tortilla based test-meal with low phytate corn and increase in iron absorption, 741, 759 
Total fibre in dates of pectin, hemicellulose, cellulose and lignin decreases with ripening, 719 
Total phenol antioxidants lost from fats but less with deep-frying potato than pan-frying, 177 
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Total polar artifacts results are better in potato deep-fried in virgin olive oil than commercial shortening pan- 
fried, 177 

Total soluble nitrogen increases while Leon raw cow’s milk cheese is ripening, 661 

Total volatile bases nitrogen see TVB-N 

Total volatile nitrogen see TVN 

Trace-elements (Zn, Cu, Mn) interactions with phytic acid, absorption and IP, hydrolysis, 749 

Trachurus japonicus see jack mackeral 

Trade and marketing in high quality Basmati rice: Reviews, 1, 849 

Trametes pubescens (Phy A) optimal phytase activity temperature and pH conditions expressed in A. oryzae, 
813 

Trans-verseratrol with sunflower oils triaclyglycerols, mechanism and action of antioxidants in lipid systems, 
145 

Transferrin, HFE proteins and signals for regulation of iron absorption, 741 
iron and preferential binding of copper in carrier proteins, 727 

Transferrin receptor see TfR 

Transgenic plants using microbial phytases including rapeseed with Aspergillus spp., methodology and activity, 
813 

Transglutaminase from micro-organisms for many cross-links in protein gelation: Review, 589 

Transition metals, chealation and inhibition of lipid peroxidation in antioxidant activity, 741 
oxo-anions may inhibit phytate-degrading enzymes by forming trigonal bipyramidal complexes, 791 

Transition midpoint temperature in gelatinization of milled rice with hot soaking and parboiling, 539 

Translucent, protein gels have almost homogenous polymer network: Review, 589 
rice kernels after hot soaking and parboiling for gelation, 539 

Transporter of iron and other metals and mutation in DMT] leading to microcytic anaemia, 741 

Trays, wrapped and with absorbent pads for oxygen scavengers for colour stability in MAP, 199, 209 

Triacylglycerols, mechanism and action of trans-resveratrol in lipid systems, 145 

Triaglyceride see TG 

Trichoderma reesei strain with expressed phytase gene from Aspergillus awamori produces 3-phytase product, 
813 

Trimethylamine is lower in herring stored in MAP than boxes, 515 

Trimethylamine oxide see TMAO 

Trisphophate 1,2,3 equatorial-axial-equatorial grouping may give specific intramolecular interaction with iron, 
741 

Triticale has high level of phytate-degrading activity, 791 

Triticum aestivum see wheat 

Triticum spelta see spelt 

Tropolone most effective in PPO inhibition in different aubergine cultivars, 415 

Trout, K-values and extension of shelf-life with carbon dioxide MAP: Review, 107 

Trypsin, inhibitors and in vitro protein digestibility of lathyrus pea, lentil and chickpea, 99 
and stability of phytate-degrading enzymes from certain bacteria and plants, 791, 813 

Tryptophan, lysine, methionine and threonine amino acids supplementing low protein diet with phytase show 
no reduction in pig performance, 835 
as one of the free amino acids in ripening Leon raw cow’s milk cheese, 661 

Tuber roots, with meat offal for increased protein, lysine and minerals in keropok-like snack, 681 
starch from Pueraria lobata (Willd.) Ohwi, morphology and characterization, 697 

Tumeric, and phenolic content in antioxidant activity of some Asian vegetables, 153 

Turbidity in protein gels, heat or salts and aggregation: Review, 589 

Turkey, mysosin gels from individual heat and pressure gelation measures: Review, 589 
and phytate-degrading enzyme supplements to improve phosphorus and mineral availability, 791, 813 

Turkish pistachio seed oils of different origins, fatty acids compared, 333 

Turnip cooked, pureed and thawed after freezing, drip loss and quality reduction with cryoprotectants, 869 

TVB-N, TBA and histamine in brined anchovy, temperature, quality and salt concentration, 19 

TBA and TMA not useful indicators for farmed European sea bass, 319 

TVN not a suitable indicator for carbon dioxide MAP fish: Review, 107 
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Two pressure method for constant humidity air supply system with temperature control, 369 
Type, voltage, time, load and position affect power output of microwave oven, 879 


Ultrafiltration of apple juice, analytical composition and enzymatic treatment of mash, 653 

Ultrasound decontamination of minimally processed fruit and vegetables, 547 

Underused resources, Callistoctupus arakawai arms for collagen supplement, 285 

Uniformity reheating standard for microwave heating efficiency with use of liquid and complex loads, 879 

Unknown phlorotannin from brown algae which inhibits hyaluronidase, 703 

Unsaturated fatty acid, linoleic acid decreases during frying with both virgin olive oil and commercial 
shortening, 177 

Urea, enzymes, salts and acids in chemical ways to protein gelation: Review, 589 


Vaccinium corymbosum see blueberry 
Vacuum packs, carbon dioxide and safety of fish and fishery products in MAP: Review, 107 
of sous vide beef after LT-LT cooking is helpful for sensory quality, 425 
Valine as one of the free amino acids in ripening Leon raw cow’s milk cheese, 661 
Values and social responsibilities in ethical decision making for the food industry: Review, 339 
Vanadate inhibits phytate-degrading enzymes, 791 
Variability, in measurements of power output of microwave ovens with type, voltage and time, 879 
in phytase content in wheats and bioavailability of minerals, 727 
in respondents’ quality descriptors for visual preference model for horticultural products, 443 
Variables in heating complex cans of spaghetti in tomato sauce and safety, 503 
Varieties, of Basmati rice, quality and traits, breeding and physiology: Review, | 
in rice cultivars and regional market preferences for composition and functional properties: Review, 849 
Vascular relaxation, antihypertensive effect of soybean paste fermented with Monascus koji, 585 
Vegetable, cells effects of high hydrostatic pressure and concentration in suspensions, 573 
or fruit karingda seeds and kernels have possible commercial levels and types of fat and protein, 893 
oil and spray-dried egg yolk-stabilized emulsions, rheology, temperature and droplet size, 29 
shortening and virgin olive oil in different ways of frying potatoes, 177 
Vegetables, antioxidant activity and phenolic content, 153 
cooked, puréed and thawed after freezing, drip loss and quality changes with cryoprotectants, 869 
diced green peppers and osmotic dehydration processing factors, 497 
fruit and bean consumption show a negative correlation with breast, colon and perhaps prostrate cancers, 
769 
and fruit, minimal processing and ultrasound decontamination, 547 
green chilli purée and retention of colour in thermal processing, 57 
and ice cream, streptococci, coliform and faecal bacteria as sanitation indicators, 239 
and non-starch polysaccharides consumption decrease risk of colon cancer, 783 
onion solubilization with polysaccharide-degrading enzymes, 65 
type and antimicrobial dipping effects on survival and growth of L. innocua and E. coli, 711 
trans-verseratrol with sunflower oils triaclyglycerols, mechanism and action of antioxidants in lipid systems, 
145 
Vibrio as marine gram-negative bacterium in MAP fishery products: Review, 107 
Vibrionaceae as mesophilic microflora in MAP fishery products: Review, 107 
Vicia faba see faba bean 
Vicilin in red bean globulin is the major fraction, 687 
Village processing methods and cyanogenic potential of cassava flours, Nampula Province, Mozambique, 463 
Virgin olive oil, and commercial shortening for potato deep- and pan-frying, 177 
and discrimination of Spanish varieties by use of l-acetoxypinoresinol and fluorescence excitation, 615 
Viscoelasticity, of oxidized starch/low methoxy pectin mixtures with glucose syrup, 403 
spray-dried egg yolk-stabilized emulsion, rheology, droplet size and temperature, 297 
Viscosity, changes in cooked, puréed vegetables thawed after freezing with cryoprotectants, drip loss and 
quality changes, 869 
of chitosan in tofu, physicochemical characteristics and microstructure, 277 
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of karingda seed oil is less viscous than melon or pumpkin oils, 893 
of spray-dried egg yolk-stabilized emulsion, oil content, rheology, droplet size and temperature, 297 
in sunflower oil emulsions stabilized by whey proteins with high-pressure homogenization, 263 
temperature and consistency coefficient are higher in pasting behaviour of rice starch complex with lipids: 
Review, 849 

Viscozyme and Pectinex solubilizing onion in synergistic effect, 65 

Visual preference model for horticultural products with quantitive imaging techniques and latent class 
segmentation, 443 

Vitamin A, from liver is acceptable in keropok-like snack using meat offal, 681 
precursors in corn inhibit phytate mineral reduction in human intestinal absorption, 727, 783 

Vitamin B content not reduced by gamma radiation of whole-wheat flour and storage, 163 

Vitamin C increases intestinal absorption of non-haemic iron with hydrogen displacement to chealate, 727, 783 

Vitamin D and regulation of mineral intestinal absorption, hormone and calcium, 727 

Vitamin EF, and fish fat in diet for chicken thighs, marinated and frozen, sensory quality, 29 
with low magnesium, phytic acid had pro-oxidant effect on liver metabolism in pigs, 741 

Vitamin and folate requirement not fully established as anticarcinogens in dietary fibre, 769, 783 

Vitamins, in aleurone layer of rice with protein, lipids, fibre, minerals, reducing and other sugars and free amino 
and fatty acids: Review, 849 

Vitrification with high levels of oxidized starch to low methoxy pectin mixture in the presence of glucose syrup, 
403 

Volatile, aroma compounds primarily 2-acetyl-1-pyrroline content in rice are important in acceptability: 
Review, 849 
composition of grappa low wines, storage conditions and industrial methods, 395 

Volatiles and quality of Korean fermented red pepper pastes packaging films permeability, 255 

Voltage, time, type, load and position affect power output of microwave oven, 879 

Volume expansion, and quality of Korean fermented red pepper pastes with packaging films permeability, 255 
and water absorption values in cooking rice and hardness, whiteness and dullness levels come from apparent 
amylose content: Review, 849 

Volumes of gas in MAP with fish and fishery products, microbial growth, activities and safety: Review, 107 


Washing techniques and reduction in pathogens with ultrasound decontamination of fruit and vegetables, 
547 

Waste materials and phenolic content in antioxidant activity of some Asian vegetables, 153 

Water, activity and GAB model for fish protein myosin moisture sorption isotherms, 219 
content affects mineral absorption in human nutrition from wheats with phytate hydrolysis, 727 
cooking and pressure steaming, temperature, textural and rheological properties in potato softening, 41 
low activity and salt content ratio inhibits growth of micro-organisms in dry-salted Thassos olives, 635 
sources and ‘electronic tongue’ sensors in recognition of liquid and fresh foods, 375 
survey, composition and identification of mineral and tap waters, 309 
temperature for constant humidity air supply system with temperature control, 369 
vapour permeability in model for milk whey protein films moisture adsorption, 329 

Water absorption, in frozen, thawed, cooked, puréed vegetables with cryoprotectants greater in starch with 
lower drip loss, 869 
increases yield and quality of milled rice after parboiling and hot soaking time, 527 
and volume expansion values in cooking rice and hardness, whiteness and dullness levels come from 
apparent amylose content: Review, 849 
yield and quality of bread with supplementary fungal «-amylase, 673 

Water holding, of apples after freezing and ethanol treatment and microwave and convective dehydration, 603 
increases with transglutaminase activity in protein gelation: Review, 589 

Water holding capacity, of egg white with bovine serum albumin increased with whey protein concentrate, 643 
in red bean globulin, discussed, 687 
swelling and contraction mass transfer processes in osmotic dehydration of hydrogels, 245 

Water-insoluble volatile fatty acids are higher in karingda oil than water-soluble ones, 893 

Water-soluble volatile fatty acids are lower in karingda oil than in melon or pumpkin oils, 893 
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Waxy gene protein in rice rich in disulphide linkages in high-amylose granule-bound starchy synthase, high 
stickiness and gelation strength: Review, 849 
Weight loss and quality characteristics of sous vide cooked beef muscles with LT-LT treatment, 425 
Wet process and lactic acid bacteria in coffee fermentation for control of natural fermentation, 191 
Wheat, aqueous extracted bran and baking quality of biscuits, 453 
flour (atta) without quality reduction after gamma radiation, 163 
has phytate-degrading enzymes stepwise removing phosophate groups in seeds, 6(4)-phytases, 791, 823 
phytate and mineral content of milling fractions of spring wheat from Pakistan, 13 
quality classification using cluster analysis, 101 
shows effective endogenous and exogenous phytase enzymatic activity, 749 
varieties have differing mineral bioavailabilities with varying mineral/phytate ratio, 727 
Wheat flour, baking quality and amylolytic activity with fungal #-amylase supplementation, 673 
properties little affected after washing with ozonated water, 579 
when whole contains enough magnesium for human required absorption, 727 
Wheat-maize mixture for tarhana has lower sensory quality, 219 
Whey protein, concentrate as cryoprotectant for cooked, pureed vegetables thawed after freezing. drip loss and 
quality reduction, 869 
concentrate and functionality of egg white and bovine serum albumin, 643 
denaturation and aggregation, pH-value and calcium removal in shear conditions, 559 
films, moisture adsorption in linear diffusion equation model, 329 
ionic strength, temperature and aggregation in gelation: Review, 589 
Whey proteins, stabilizing sunflower oil emulsion with high-pressure homogenization, 263 
used in non-enzymatic direct acidification procedures to make processed cheese: Review, 229 
White cheese in non-enzymatic direct acidification procedures for processed cheese: Review, 229 
Whitefish and extension of shelf-life with carbon dioxide MAP: Review, 107 
Whiteness, dullness and hardness of cooked rice depends on apparent amylose content: Review, 849 
Whiting K-values and extension of shelf-life with carbon dioxide MAP: Review, 107 
Whole wheat flour, (atta) without quality reduction after gamma radiation, 163 
contains sufficient magnesium and fermentable fibres for mineral absorption, 727 
Wild and cultured gilt-head sea bream in composition, appearance and seasonal variations compared, 477 
Wine lees in industrial methods and storage conditions, phosphoric acid and sodium methabisulphate for 
grappa low wines, 395 
Wines in grappa distillation industrial methods, storage conditions and volatile composition, 395 
WLF kinetics with high sugar systems, vitrification and glass transition, 403 
Wolframate inhibits phytate-degrading enzymes, 791 


Xanthan gum as effective cryoprotectant with cooked, puréed vegetables thawed after freezing for drip loss but 
quality reduced, 869 
Xenoestrogens as dietary endocrine disrupters and potential impact on consumers: Review, 471 
‘iphias gladius see swordfish 


Yam, and phenolic content in antioxidant activity of some Asian vegetables, 153 
Yeast count and quality of Korean fermented red pepper pastes with packaging films permeability, 255 
Yeasts, with intra- and extracellular enyzmes for phytate degradation and fermentation, 791 
mostly have phytate-degrading properties but conditions for high activity must be suitable, 813 
and molds in wheat flours reduced by washing with ozonated water, 579 
and phytate hydrolysis in bread making increases mineral bioavailability, 727, 749 
storage of Thassos dry-salted olives in MAP, rancidity and colour changes in higher temperature, 635 
Yersinia growth inhibited in MAP fish and fishery products: Review, 107 
Yield, from corn mutations for low phytate — IP, down to about 75% — are almost the same as original levels, 
759 
and quality of bread with supplementary fungal alpha-amylase and water absorption, 673 
and quality of milled rice improves after parboiling and hot soaking time, 527, 539 


© 2002 Blackwell Science Ltd International Journal of Food Science and Technology 2002, 37, 905-954 


953 
ae 
at 
4 
= 


Subject Index 


Zea mays see corn, maize 
Zearalenone has potential to have effect as dietary endocrine disrupter on consumers: Review, 471 
Zinc, absorption reduction with IP3_; interacting with higher inositol phosphates, 823 
absorption significantly increased by phytase and amino acid supplementation of low-protein diet for pigs, 
835 
dose dependent absorption increased with Ipa-1-1 (low phytic acid) corns, 759 
in human nutrition, phytases in hydrolysis and mineral absorption, 823 
phytate and milling fractions of Pakistani spring wheat, 13 
phytic acid and mineral ions, bioavailability and intestinal absorption, 727 
in phytic acid-trace minerals interactions and reduction of dietary phytate or increase of phytase, 749 
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